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Many installations prove that the 
Buffalo Casing Applier actually doubles the 
amount of sausage stuffed. 

















greater production 


In hundreds of sausage plants the BUFFALO 
CASING APPLIER is so speeding the opera- 
tion of drawing delicate casings onto the 
stuffing tube that one man does the work of 


two, with less fatigue. 


Its operation is simple...the operator merely 
starts the end of the casing over the tube, 
gently brings the revolving cork wheels of 
the applier down on the tube and in one 
second the casing is rolled neatly onto the 
tube ready for filling. 


The Casing Applier is mounted to the ceiling 
and is raised out of the way when not in use. 


The advantages to be gained by installation 
of this modern casing applier are described 
in our catalog. Write for a free copy today. 


JOHN E. SMITH’S SONS CO. 


50 Broadway Buffalo 3, New York 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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All Basic Binders 


are 
ENTOLETERED 


A Cyclonic Process 


with unusual results 


Only BASIC offers you binders pro- 
cessed on the Entoleter, the only equip- 
ment that mechanically destroys all 
weevil infestation in the product. We 
positively guarantee that if BASIC 
Binders are kept free from outside in- 
festation after they leave our plant, 
no insect life will develop. 


The Entoleter operates on mechanical 
principles alone, employing cyclonic 
action. No poisonous gasses or other 
treatment employed. Quality, flavor 
and character are unchanged. BASIC 
offers you the advantage of Entoleter 
treatment at no extra cost! 


The policy of Basic Food Materials, 
Inc., is solidly founded on the principles 
of giving you extra and unusual ad- 
vantages not available elsewhere. En- 
toleter treatment is a typical and nat- 
vral result under this progressive, for- 
ward-looking policy. Regardless of 
your needs for manufacturing ingre- 
dients and specialties, they can be 
filled BETTER by BASIC! 


Announcing an outstanding 





New PLreduct! — 
Whe Co 


SAUSAGE BINDER 
i “i Whe = the finest of wheat 





Co = the heart of corn 





This unusual new binder is made from 
corn and wheat, yet has an unusual flavor appeal that 


makes it stand out! 


No artificial seasoning or flavor is added, yet the 
WheCo Binder has a delicious nutty meaty flavor. You 
can use WheCo Binder with the assurance that you will 
not encounter a flat cereal taste, and the assurance that 
the full flavor of meat and seasoning ingredients will be 


properly developed. 


WheCo Binder meets F.D.A. requirements, can be used 
in any loaf or sausage product where better-than-aver- 


age results are desired. The absorption and binding 


powers of WheCo are unexcelled. 


ALS! 


FOOD 
MATERIALS 
INC. 


CLEVELAND 15, OHIO 
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The easing of U. 8S. meat rationing this week throws the spot- 
light on how rationing has been handled in other countries, 
Canada lifted meat rationing a few weeks ago for an indefinite 
period. Australia, where meat rationing became effective op 
January 17, has a system under which many meat items are 
point-free. Meats which can be purchased without coupons 
under the Australian system include sausage, sausage meat, 
tripe, tongue, liver, cooked meats and “small goods,” bacon, 
ham and canned meats. Infants are entitled to a meat ration 
from birth; this is intended to supplement the mother’s ration 
until meat is required by the child. Under the Australian meat 
rationing plan, all persons 9 years or more of age are entitled to 
from 11% to 4 lbs. of meat weekly, depending on the type of cuts, 


x*r 


At a recent meeting in San Francisco, a representative of the 
National Live Stock and Meat Board was outlining to several 
hundred representatives of the industry the program being con- 
ducted by the Board to educate Army mess sergeants and cooks 
in the proper methods of preparing meat. He ended his discus- 
sion, during which Army mess sergeants carved meat under his 
supervision, by asking: “Now, sergeant, tell the audience what 
the Army boys like best.”? The sergeant, after hesitating for a 
few seconds, dutifully replied: “Whiskey.” 


x** 


In Croatia, the government is attempting to increase hide col- 
lections by granting authorization to purchase one pair of men’s 
shoes and a pair of shoe soles for each fresh hide of 92.4 lbs. or 
dried hide of 37.4 lbs. sold to the proper government office, 
according to reports from Nazi sources reaching the U. 8. De- 
partment of Commerce. The system of premiums is designed to 
encourage the sale to the government of hides and skins from 
cattle slaughtered in the provinces which are not now controlled 
by the Office of Livestock. 


xx** 


A recalcitrant steer bellowed around in the East river, New 
York City, recently for almost four hours before being hauled 
out in combined operations by the Army, Navy, police and 
sanitation departments and two frustrated cowboys who ingen- 
iously got a horsebelt around the animal, hitched it to a crane 
and yelled, “Pull.” The crane pulled and the steer came out of 
the water, only to slip out of the belt and tumble back into the 
river. 


xk 


An inventor in Brazil has applied for a patent on green gog- 
gles to be worn by dairy cows, the expectation being that 8 
bespectacled cow will take dry hay for fresh grass and consume 
her fill of it, thereby maintaining high production in winter. 
Her eyes might not know the difference, but we doubt that her 
stomachs could be fooled. 


xx«* 


A new contender for the title of “meanest man” came to light 
recently in Oklahoma City, where a retail butcher was alleged 
to have overcharged a blind man 5c on a pound of hamburger. 
The butcher was ordered to pay damages of $50 and $75 in at- 
torney fees and court costs. 


The National Provisioner—May 6, 194 















are 
ons 
pat, 
ON, 
‘ion 
‘ion 
eat 
1 to 
uts. 


the 
eral 


oks 
cus- 
- his 
yhat 
or a 


col- 
en’s 
3. or 


fice, 


dd to 
rom 


led 


New 
vuled 
and 
igen- 
crane 
ut of 
o the 


| ZOg- 
hat & 
sume 
inter. 
at her 


light 
lleged 
urger. 
in at- 




















NOTICE 


to Holders of Government Meat Contracts 
for OVERSEAS SHIPMENTS 





We have materials available 
for the prompt manufacture 
of 


1. Cotton HAM and BACON SLIPS 


Standard sizes as approved and 
accepted by Quartermaster General 


2. Cotton LAMB and VEAL BAGS 


Standard export wraps 








WE ARE AN APPROVED SOURCE OF SUPPLY 
WRITE IMMEDIATELY FOR FULL INFORMATION 


CHASE BAG Co. 


ESTABLISHED 1847) 


General Sales Offices 
309 WEST JACKSON BLVD., CHICAGO 6 


Coast to Coast Bag Service 
WE ALSO MANUFACTURE 


CRINKLED KRAFT MEAT COVERS 
FOR ARMY DOMESTIC CONTRACTS 





3, 1944 
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THE BUTCHER: To avoid a bitter taste in my 
specialty meats, and to be sure of getting the 
full flavor that only pure salt can give, I use 
nothing but Worcester Salt. 


o 


pe A 


THE BAKER: It takes a superior grade of salt 
to bring out the best flavor of bakery products. 
That’s why I use the finest quality salt money 
can buy—Worcester Salt. 








THE MILLER: The salt I use has to be pure 
and free-running, so that my flour will be 
free from troublesome “shot balls” in damp 
weather. No wonder I use Worcester Salt. 








THE DAIRYMAN: The most important fia- 
voring agent in butter is salt. The better the 
flavor, the higher the score. So I use only the 
finest, purest salt I can buy, Worcester Salt. 


The Ans Wels Asyou’ve probably gathered by now, the one thing 
all four have in common, as do so many butchers, bakers, millers, and 
dairymen, is—Worcester Salt. Pure and fine and free-running, it’s been 
the standard of dependability for years. Worcester Salt Co., 40 Worth St., 


New York 13, N. Y. 


Worcester Salt 
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UNIFORM TEMPERATURE 
produced by 


(SEBHARDT COLD AIR CIRCULATORS 
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ee 
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These Gebhardt Cold Air Circulators suspended from the ceiling maintain o uniform low 
temperature and a high relative humidity in the pork cooler above. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE 6, WISCONSIN 
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Make sure your © 
preventive : 








plan checks ; Dirty air cleaners can cut gasoline 


mileage as much as 40%. This 
- : form of gas waste is hard to catch. 
these possible : In many instances it happens 
without any sign to drivers can cut off the last mile in 
every ten. It’s so easy to 
inspect and adjust them—better 
too often than too late. 


Fouled or burned spark plugs ' 


or maintenance men of poor engine 
performance. Clean air cleaners 


gas-wasters ! : regularly. 
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Worn distributor points and im- : : 

t proper timing may not be serious ; Idling engines waste gasoline. ; 

} enough to stall a truck, but : Worse than that, engines literally “idle : High carburetor float levels have 
they can still cause excessive gas : their heads off.” Idling causes : often been found to cause ex- 
consumption, Be'sure these ; carbon formation, fouled plugs and : cessive gasoline consumption. Even 

} items get more than a “look and ; valves, which requires frequent : a small amount of wear on float 
a promise” when preventive : removal and cleaning of : linkage and needle valve 
maintenance work is being done. : cylinder heads. : changes the carburetor adjustment 


i . 
. . 
PoeccccccccscccsscrscccssecseseesesesesesesesseseeeessesssessseseseseseseseseeesesSeHeSSSOGOOS SOSEOESSTOSOESOSOSOSSE SEES OESESE OSES OSEDEDISESESESELSHESESELssesseesseseenensssiiN 


To get the last mile from every gallon of gas—In the big and modern testing instruments as well—for locating possible 
job of saving irreplaceable equipment, scarce tires, parts and sources of gasoline saving in your fleet. Ask the Standard Oil 
labor, don’t lose sight of the important part your p. m. plan Man who calls on you about this Automotive Engineering 


can play in gasoline saving. It’s doubly important now—it’s a Service. It is available to all fleet operators in the Middle 
contribution to the war effort—it may mean the difference be- West. Or write the Standard Oil Company (Indiana), 910 
tween a profitable and unprofitable year for you. S. Michigan Avenue, Chicago 80, Illinois for the Engine 


nearest you. In Nebraska, write Standard Oil Company of 


Make sure your p. m. plan includes the steps listed here 
Nebraska at Omaha 2. 


to help get the last mile from every gallon of gasoline you 










use. Standard Automotive Engineers have other suggestions— Gasoline Powers the Attack—Don’t Waste a Drop! 
& 
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STANDARD OIL COMPANY (INDIANA) [inc 


* FLEET CONSERVATION SERVICE 
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WISLLLLP: 


.. then especially 
foods need DOUBLE protection ‘~ 


In warm weather the moisture and grease in foods rise to the surface. And if 





a food is protected with an ordinary wrapper there’s trouble. The surface 
moisture and grease make the wrapper “fog up’, disintegrate, leak. The 
way to avoid this trouble is to use a double-duty wrapper—one that is proof 
against both moisture and grease. 


Patapar is STRONG WHEN WET 
.. RESISTS GREASE, too 


Patapar* Vegetable Parchment is the great wet-strength paper. You can 


soak it in water indefinitely —even boil it and it will remain firm and strong. 


As for grease, Patapar has amazing ability to 


179 types of 


resist the penetration of grease, fats, oils. 


PATAPAR 
It’s the year ‘round paper for << aaa e ae ee oe 


types of Patapar to handle problems 
of extreme grease or moisture pene- 





MEAT WRAPPERS TUB LINERS AND CIRCLES remap roman ol wpe Maas ee a 
HAM BOILER LINERS LARD WRAPPERS AND BULK PACKAGING UNITS Reimer tor Sebd penlions vhs . 
BUTTER WRAPPERS CARTON AND BOX LINERS . must have wrappers that allow them 

to breathe. All in all, 179 types of 

And many other uses Patapar have been perfected to cover 


a wide variation of applications. 








*Reg. U.S. Pat. Off. 








Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 


K. 74 tol, Penns yl Vanla 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + Ill WEST WASHINGTON STREET, CHICAGO 2, ILL. 
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If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 


Strtratt of a Pofit-Maker 


This is an actual photograph of ring bologna in Armour’s Natural 
Beef Round Casings. 

Notice how plump, how well-filled, how appetizing this sausage 
looks. 

It has eye-appeal, naturally. 

It has sales-appeal in a dealer’s meat case, because any shopper 
can tell at a glance that here is bologna at its flavorful finest. 

We think this is a very good reason for using Armour’s Natural 
Beef Round Casings on your Ring Bologna. 

And we make a complete line of these carefully-selected casings 
for your use, so that you'll find just the size you need. 

We'd like to talk to you about your casing problems. We’d wel- 
come the opportunity to prove that Armour’s Natural Casings are your 
wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. 

Why not place your order today? 


Lamour and Company 
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MANY QUESTIONS 
ARISE WITH CUT 
IN RATION PLAN 


CKERS’ satisfaction over the sus- 
pension of rationing for all cuts of 
pork, veal, lamb and mutton, as well as 
sausage, canned meats and a number of 
beef items, is somewhat tempered by 
the realization that the industry still 
faces tough wartime distribution prob- 
lems. 

There is some feeling that OPA tried 
to maintain rationing on most meats 
long after the need for it had disap- 
peared, but now, forced to act by the 
pressure of producers who could not sell 
their livestock to packers who had no 
place to market or store the meat, the 
agency has left the way open for devel- 
opment of runaway demand for a few 
cuts. 

While packers are inclined to say 
“let's wait and see,’”’ some industry ob- 
servers point out with respect to the 
immediate situation: 





1.—Despite the reduction in each per- 
son’s point allotment, great pressure 
may build up on butter and quality cuts 
of beef. 


2—That some maldistribution may 
develop, particularly in deficit areas, al- 
though it will probably not be as bad as 
it was prior to rationing. In the case of 
the more popular cuts, such as leg of 
lamb and pork loin, the late shopper 
may find the store bare of the items she 
wants. 





3—That it may take more than a 
point-free rating to stimulate the 
movement of fat cuts, lard and other 
items for which demand is lighter than 
the supply. Price concessions may be 
necessary to move these products, par- 
ticularly in view of the fact that a good 
many consumers already appear to be 
“fed up with pork.” Moreover, it will 
probably require some time, as well as 
high pressure merchandising of sau- 
sage, etc., to get stocks of some non- 
consumer products down to a manage- 
able level. As one packer said this week: 
Point removal may clean out the cool- 
ers; then again, civilians may be get- 
ting all the meat they want. If that’s 


true, removing the points won’t increase 
the sales,” 


4—That there is some slight possi- 
bility of another “squeeze” on the pork 
packer if he cannot move product at 
levels related to the prices he must pay 
for hogs. It is reported that there has 
been considerable pressure on WFA to 
extend upward and downward the sup- 
port weight ranges; although this is not 
likely to occur, it would deprive the 
packer of almost all opportunity to buy 









hogs in line with prices at which some 
product is now selling. 

Commenting on future developments 
some packers say: 

1.—Rationing may disappear alto- 
gether in the next few months if beef 
supplies increase substantially. This is 
a short-term possibility rather than a 
long-term one. Relatively large hog 
marketings may continue for some time 





OPA pointed out this weekend that 
every member of the meat trade must 
take inventory as of the close of busi- 
ness on May 3, of rationed items affected 
by the change in point values. The in- 
ventory is necessary to protect trade 
members if point values are restored 
later. OPA also pointed out that the 
items reduced to zero are still techni- 
cally under rationing and that all re- 
porting and transferring requirements 
must still be observed. 





and by fall beef output may have in- 
creased to the point where it compen- 
sates for the expected decline in pork 
production. By next spring, however, a 
short supply of meat may again be bad- 
ly out of balance with demand. 


2.—Much depends on the feed situa- 
tion and feed prospects. A poor crop 
outlook might stimulate immediate mar- 
keting of sows and cattle, increasing 
meat supplies for the present but cut- 
ting into 1945 production. 

3.—Producer pressure might force 
WFA to resume large scale purchases 
sooner than planned. It is understood 
that lend-lease needs in the future will 
be filled more or less on a hand-to-mouth 
basis, but if shipping becomes available 
and its present holdings are exhausted, 
WFA must again buy in quantity. 

For additional news on the easing of 
meat rationing this week, see OPA 
statement on page 16 and new point 
value table on page 41. 





CURRENT INSTITUTE 
REGIONAL MEETINGS 


Government regulations affecting 
the industry, suggested changes in 
some of these regulations, priorities 
problems, the manpower situation 
and the activities of the American 
Meat Institute will be among the sub- 
jects discussed at three regional 
meetings to be held by the Institute 
at: 

Richmond, Va.—Wednesday, May 
10, 12:30 p.m. John Marshall hotel. 

St. Louis, Mo.—Wednesday, May 
17, 12:30 p.m. Missouri Athletic club. 








PACKERS STRONG IF 
ALL PULL TOGETHER, 
TOBIN TELLS NIMPA 

















Citing the strength of the agrarian 
interests and trade unions as a result 
of their organization and unity, F. M. 
Tobin, new presi- 
dent of the Na- 
tional Independent 
Meat Packers As- 
sociation, declared 
this week in a let- 
ter to NIMPA 
members that 
“meat packers will 
be effective to the 
extent that they 
pull together. Divi- 
sions within the in- 
dustry are a sign 





of weakness, and 

tend to prevent FREDERICK M. 
constructive ac- TOBIN 
tion.” 


“The war has made the nation meat- 
conscious,” said Mr. Tobin. “We are a 
definite part of the war effort. We 
have kept going under almost unbe- 
lievable handicaps, including labor 
shortage and burdensome regulations, 
and we expect to carry on regardless 
of the handicaps. Each handicap will 
be regarded as a challenge to be met. 
Ours is a virile and fighting organiza- 
tion and intends to do its utmost for 
the independent packers, for the whole 
meat packing industry and for the 
nation.” 


WPB Moves to Step Up 
Production of V-Boxes 


In order to insure timely production 
of V-boxes and reduce current excessive 
backlog orders for solid-fibre shipping 
containers, WPB recently issued Direc- 
tion 2 to Conservation Order M-290. 
Under this rulifig, no person may use 
equipment for solid-fibre container pro- 
duction to manufacture anything but 
V-boxes, when unfilled orders for these 
boxes are in hand. 

WPB has also announced the estab- 
lishment of a technical staff within its 
paperboard division to study all types 
of fibre shipping containers in an effort 
to save paperboard. 

The Office of Price Administration, in 
order to reduce “runaway” prices of 
second-hand corrugated and solid fibre 
paperboard shipping containers, estab- 
lished a schedule of specific dollars-and- 
cents ceilings for these items, effective 
May 1. The prices, OPA states, repre- 
sent approximately 80 per cent of the 
original cost of the containers. 


— 


THE MEAT PACKER’S MARKET SURVEY 
AND SALES TERRITORY DISTRICTING 








By J. R. BEDIER 


URING our present era, it ap- 
D pears that no one can with cer- 

tainty forecast when and to what 
extent the present wave of government 
controlled meat purchases and restric- 
tions will be revised. They may ter- 
minate abruptly with the cessation of 
hostilities or be withdrawn gradually 
to a period of normalcy. Indications 
point to a gradual adjustment. Much 
depends, of course, on the future con- 
duct of the war, and also the approach- 
ing vital national election. 


No matter how or when such changes 
occur, the transition from a war to a 
peacetime economy will affect the sales 
distribution of every meat packer. Those 
in the industry who are diligent in 
making proper preparations for an ex- 
tensive sales effort among potential 
customers in suitable market areas will 
be in a much more favorable position to 
take advantage of future market con- 
ditions. 

Recent articles in THE NATIONAL 
PROVISIONER described the influence of 








PePadP dada dad 





wartime shifts in population upon the 
packer’s pcst-war market and his 
methods of distribution. In the current 
series we discuss the following two 
practical steps the packer can take in 
preparation for the post-war period: 

1.—Measuring the potential market 
by means of a market survey. 

2.—Planning to reach this market by 
means of properly districted sales ter- 
ritories, each having the proper sales 
potential. 

The soundness of properly districted 
sales areas, each having the proper 
sales potential, has long been recog- 
nized. The salesman’s concentration on 
such a territory enables him to become 
more familiar with it and its sales po- 
tential as applied to the number of 
potential customers and the product 
preferences of the territory’s inhab- 


First in a series of three, this article discusses how the packer can survey 
his potential market and plan to cover it most effectively in the post-war 
period. The series ties in closely with recent Provisioner articles on war. 
time population shifts and their influence on packer markets. 
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MAP NO. 2.—LOCATION OF MEAT OUTLETS 


In this map, also illustrating a section of Chicago, each dot indicates the location 

of a “meat outlet,” as used in working up a survey of potential markets. Letter M, 

followed by number, shows total meat markets in a section; letter G, total grocery 
and delicatessen stores. (Map by Business Survey, Chicago Tribune.) 
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itants. Proper districting also enables 
the salesman to make more calls per 
day and establish close contact with 
both customers and all potential cys. 
tomers. 

Such districting effects a definite gay. 
ing in car and delivery expenses, 
eliminating or holding to a minimum 
the duplication of sales effort in the 
same territory. From a broader point 
of view, it improves the profit making 
possibilities of each sales route, and 
facilitates the orderly planned growth 
of a business by the addition of more 
sales routes. 

Sales distribution problems are sel- 
dom alike for any two packers, due to 
the differences in sales areas, the kind 
of meat products sold and the type of 
trade solicited. Therefore, every packer 
must make his own market analysis, 
and determine his own method for sue- 
cessful sales territorial coverage. 

Despite such individual differences, 
there are fundamental methods of pro- 
cedure that apply to mest sales ter- 
ritorial organization work. Accordingly, 
in these articles we deal mainly with 
the basic methods of measuring the 
potential market and of establishing 
thorough and efficient sales effort in 
areas which have a good potential sales 
volume. The methods outlined have 
been employed successfully by several 
of the more progressive meat packers 
and many distributors of various food 
products and other commodities. 


Purpose of the Survey 


The purpose of surveying and analyz 
ing a market area is to gather data 
regarding the factors which influence 
the packer’s opportunity to sell or 
increase his sales in that area. Such 
information enables the meat packer 
to establish properly districted sale 
territories, each having the proper sales 
potential for each kind of salesman call- 
ing on different kinds or classifications 
of potential customers. 

The first and probably the easiest 
step in market survey work is to d 
termine the scope and size of the are 
or areas in which the individual packet 
wants to sell his products. This usually 
is an area within a certain radius @ 
his plant, or his present and/or contel 
plated distribution points. 

Consideration should be given to the 
existing and future delivery service, 
whether they be his own or outside 
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-sht handling services. The packer 
who is located in a large city may wish 
to increase his sales efforts in that city, 
or he may wish to expand to nearby 
suburban communities, or even an en- 
tire metropolitan area. 

Among sources of information at the 

ker’s disposal in preparing the sur- 
vey are the following: 

1) Newspaper Publishers: Most 
newspapers in large cities maintain a 
business survey service. Most of the 
information is available without charge 
to advertisers. Much of it is supplied 
gratis to prospective advertisers, and 
all of it may be had at a reasonable 
charge. 

2) Chamber of Commerce Organiza- 
tions: These can supply very helpful 
information and data gratis or for a 
reasonable charge, or at the seller’s own 
cost and effort of copying what he 
wants off their records. 

3) Professional Market Research 
and Analysis Establishments: These 
will supply any and all kinds of desired 
market information on a contract or fee 
basis. In addition, some of them oper- 
ate a service which supplies the sub- 
seriber with the names, addresses, and 
opening dates of newly established meat 
outlets. 

4) Classified Telephone Directories. 


5) Accounts Receivable Ledger: An 
analysis of this ledger can be rather 
startling in the information it reveals, 
and can point the way to the applica- 
tio of corrective measures. Analysis 
of active and inactive accounts can be 
made to show the number of “active” 
and “inactive” accounts (no sales dur- 
ing the preceding ten weeks), on each 
sales route. A follow up on these “in- 
active” accounts by the salesman and/or 
his supervisor may make the account 
“active” again. 

By plotting the location of each active 
account on a map of the market area, 
and connecting them with lines, using 
different colors for different sales 
routes, “overlapping” or the duplica- 
tion of sales effort in the same territory 
can be graphically shown (see Map No. 
1). This will also indicate whether some 
of the sales territories are too large and 
whether adequate sales effort is being 
made in certain other areas having a 
good potential. 

The most essential information to be 
obtained from the above and any other 
available sources includes the number 
of potential customers, such as retail 
meat outlets, their names and ad- 
dresses, and their classification as to 
meat markets” or “grocery and deli- 
catessen” (in accordance with their 
retail license). Similar information 
should be compiled on any other poten- 
tial customers such as the large restau- 
rants which usually buy from the 
packer-salesman direct, as contrasted to 
the small restaurant which usually 
buys from the neighborhood butcher, 
or might be a good prospect for the 
Peddler truck salesman. 

Individual prospect cards can be 
made up from these lists of potential 
customers, and grouped by addresses, 
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ing an “active customer.” 
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MAP NO. 1.—DUPLICATION OF SALES EFFORT 


This map shows duplication of sales effort in a Chicago sales area of approximately 

80 square miles by four salesmen, all representing the same meat packer. The four 

types of symbols used illustrate the separate sales routes, each dot or mark denot- 

Number of customers, meat markets and grocery- 

delicatessen stores located in the numbered sections are designated by the letters 
C, M and G, respectively. (Map by Business Survey, Chicago Tribune.) 








routes, sections, or towns, and given to 
the salesman to call on. One packer 
made these up in duplicate, and the 
salesmen returned one copy with nota- 
tions regarding the results, as will be 
explained in a later article. 


Other Helpful Information 


One large metropolitan newspaper 
supplies these cards, sorted in order by 
addresses and grouped by sections of 
the city and by suburban towns. This 
newspaper also supplies various lists 
and maps of the city, which show, by 
sections, the number of retail meat out- 
lets, restaurants, the predominant eco- 
nomic status of the inhabitants of each 
section, the predominant nationality, 
the number of families, the location of 
large, medium and small shopping cen- 
ters, etc. 

One meat packer in surveying his 
sales potential plotted the location of 
every meat outlet on the maps of cities 
and towns in the area he was studying. 


Each meat outlet was indicated by a 
dot, as shown on Map No. 2. This 
showed him at a glance how the outlets 
were distributed throughout the sales 
area; that is, the extent to which they 
were concentrated or widely scattered 
in the various parts of the sales area 
under study. The map was one of the 
most important factors in determining 
the size and scope of the newly dis- 
tricted sales territories. 

Whatever the source, all useful in- 
formation should be accumulated and 
conveniently tabulated, plotted, sorted 
and listed for use in the re-districting 
of existing sales territories and the 
setting up of new ones. 

With the above potential market data 
plus the packer’s present distribution 
methods in mind, first consideration 
must be given to the type or kind of 
sales routes to be set up. One packer, 
after considering all the facts, decided 
to have three main classifications of 

(Continued on page 30.) 
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Coal Silo Unit Increases 


Efficiency of Ohio Plant 


HE Home Packing Co., Toledo, 
I Ohio, has prepared an extensive 
and ambitious plan for post-war 
building and modernization which will 
take in the majority of departments in 
the plant and will embrace extensive re- 
visions. One of the primary steps in the 
packing company’s program has already 
been taken through the recent comple- 
tion of a coal silo for furnishing fuel 
to hopper-type stokers in the boiler 
room. 


General and detail illustrations of the 
silo are shown in the accompanying 
PROVISIONER photographs, while its 
principal characteristics and method of 
operation are clarified in the cross-sec- 
tional drawing below. 


The silo, which has a total capacity 
of approximately 75 tons of coal, is lo- 
cated immediately adjacent to the rail- 
road siding serving the Home Packing 
Co. plant. Installed beneath the ground 
is an auger-type conveyor with a feed- 
ing hopper placed between the rails of 
the railroad siding. In operation, a car 
of coal is spotted in position over the 
feeding hopper of the conveyor and the 
equipment placed in operation. 


Coal dumped from the car is picked 
up by the auger and carried horizontally 
to the base of the silo, where it is trans- 
ferred to a vertical bucket-type con- 
veyor which transports the coal upward, 
discharging it into the top of the silo. 


The silo itself is separated inside into 


two compartments (see drawing)—a 
main storage section or bin at the bot- 
tom, and a live storage section in the 
top. The latter has a capacity of five 
tons of coal. From the live storage bin, 
coal is transferred to the stoker hoppers 
through a gravity chute. When coal is 
being loaded into the structure, the live 





VIEWS OF SILO INSTALLATION 


Exterior view at right shows installation of 
coal silo, with vertical conveyor assembly 
and gravity chute which carries stored coal 
to stoker hoppers. Photos at bottom of page 
show two closeups of the arrangement. 
(Upper): Grill over screw conveyor in- 
stalled in pit below railroad siding. Coal 
car is spotted over this grate and contents 
dumped onto auger conveyor below. (Low- 
er): View downward, showing inside end of 
horizontal screw conveyor bringing coal 
from outside. At extreme top of photo is 
chute from bottom of silo, by means of 
which coal is transferred from “dead” to 
“live” storage section. 





storage bin fills first, and the excess 
flows into the main storage section be- 
low. After the live storage section has 
been emptied by use, coal is again car- 
ried upward from the main storage sec- 
tion to the live storage bin by the same 
mechanism used to load the silo orig- 
inally. This arrangement is made possi- 
ble by a chute connecting the bottom of 
the silo with the conveyor assembly. 
Diameter of the silo is 























BUCKET 
CONVEYOR 


LIVE STORAGE BIN 
5 TONS 


OVERFLOW 
SPOUT 


10 ft. and the operating 
capacity of the assembly 
is approximately 15 tons 
of coal per hour. As 
shown on the drawing, the 
unit is built in such a way 
that when the entire bin 
is full, the coal may be 
diverted from the top of 
the bin into a_ surplus 
storage space within the 
building which is not oc- 
cupied by the bin itself. 
The silo, designed and 
constructed by The Neff & 
Fry Co., Camden, Ohio, with 
equipment furnished by 
the C. O. Bartlett & Snow 
Co. of Cleveland, is said to 
be already producing bet- 





ter than satisfactory re- 
turns on the investment 
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7 required. Company officials 


wre estimate that the complete 

uh J cost of the installation will 

\\ be returned in less than 
<3 five years. 


In addition to manpower 
savings, which are partic- 





























| STOKER HOPPERS 
A screw CONVEYOR 


ularly important at the 
present time, the installa- 
tion of the silo and its 
equipment is contributing 
definite financial savings, 




















officials of the Home Packing Co. re. 
port. The former cost of $30 for w. 


(Continued on page 18.) 
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PENDS ON MEAT 


HE unusually high average qual- 
Tis of posters submitted by high 

school students this year in the Na- 
tional Live Stock and Meat Board’s 
ninth national meat poster contest gave 
the packer judges a tough assigment, 
but the posters reproduced above (left 
and right) finally emerged with first 
and second place honors, respectively. 

Ronald Fritz, high school student of 
Camden, N. J.. was awarded the top 
prize of $200 in war bonds and stamps 
for his striking poster emphasizing the 
vital part played by meat in the diet of 
our fighting forces. Second prize of 
$150 went to Pansalee Gibbs, Detroit, 
Mich., high school student, for a poster 
which clearly brought out the fact that 
meat is serving wartime America on all 
fronts—the fighting front, home front 
and industrial front. 

Between 450 and 500 posters were 
submitted by students in this year’s 
competition, the Meat Board reports. 
With entries representing every section 
of the country, the posters vividly indi- 
cated that students throughout the na- 
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MEAT BOARD 
ANNOUNCES 
WINNERS OF 
POSTER 
COMPETITION 


tion are well informed on the impor- 
tance of meat in the war effort. The in- 
fluence of the Meat Board’s current 
educational program on the nutritive 
value of meat and of the national meat 
advertising campaign sponsored by the 
American Meat Institute was strongly 
evident in this year’s excellent crop of 
posters. 

More than $1,000 in war bonds and 
stamps was awarded to the creators. of 
the 60 top posters in the competition, 
the prizes ranging from $200 down to 
$5. In each state not sharing in the 


SELECTING THE WINNERS 


Judges in Meat Board’s ninth annual meat 
poster contest (left) shown examining an 
entry in selecting the final winners. They 
are (1. to r.) Thomas B. Cotton, advertis- 
ing department, Wilson & Co.; William 
Smith, Cudahy Packing Co.; E. L. Goelz, 
art director, Armour and Company, and 
J. S. Zdenek, advertising department, Swift 
& Company. Typical top-ranking posters 
are shown in photo at, right. 


THE STRENGTH 
ANATION AT W 


major awards, a special prize of $5 in 
war stamps was given for the best 
poster in the state. 

Each student entering a poster in the 
competition was required to accompany 
his entry with a statement of not more 
than 200 words on “What making this 
poster has taught me about ‘How Meat 
Fights for Freedom.’” Posters were 
judged on their theme, originality, slo- 
gan, effectiveness, artistic presentation 
and the accompanying statement. 

In its literature explaining the rules 
of the competition, the National Live 
Stock and Meat Board pointed out that 
the posters should show one or more 
ways in which meat fights for freedom. 
The instructions also provided the en- 
trants with helpful facts about meat’s 
nutritional qualities and other informa- 
tion useful in preparing the posters. 


The accompany photographs show the 
judges hard at work on the job of choos- 
ing the final winners, surrounded by 
some of the 60 top posters, and another 
glimpse of some of the posters which 
were selected for the final judging. 








Meats Will Remain 
Off Ration List if 
Possible — O. P. A. 


ONTINUANCE of the zero point 

status for the meats freed from 
rationing this week—pork, veal, lamb 
and mutton, beef flank steak, hambur- 
ger and beef stews, as well as all variety 
meats, sausage and canned meats—will 
depend largely on the livestock feed 
situation and the weather this summer, 
OPA Administrator Chester Bowles de- 
clared in announcing the change in ra- 
tioning policy. While consumer values 
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for beef items still under rationing were 
not changed, trade point values were re- 
vised and the new abbreviated table will 
be found on page 41. 


Housewives will have fewer points to 
spend for the items still under rationing 
—beef steaks (except flank) and roasts, 
butter, margarine, cheese and cheese 
products and evaporated milk—for 
OPA will validate only 30 red points per 
person every four weeks beginning May 
7 instead of the 30 red points per per- 
son validated every two weeks in the 
past. 

“We are removing points on pork be- 
cause pork is now plentiful,” explained 
Administrator Bowles. “A record run 
of hogs has been coming to market, and 





] You, as an experienced lard producer, 
; can see instantly the improvement Votator 
: makes in lard. But, more important, 
Votator’s simultaneous chilling and agita- 
tion under pressure—in a continuous, 
enclosed system — builds quality into lard 
that your retail and commercial trade will 
recognize, too.. The booklet “Improving 
Lard”, tells why. Write the Girdler 
Corp., Votator Division, Louisville 1, Ky. 
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the slaughter is near peak levels, Th 
present heavy production justifies i 
moval of points from all cuts of pork 
and pork products. We are removin 
points on lamb and mutton, and on a 
because they are in good supply, Pro. 
duction is greater than at this time last 
year. 

“In connection with lamb and mutton 
and veal, there was an additional com. 
pelling reason for our action. Drouth 
has dried up pasture lands in some pro- 
ducing areas, and supplies of dry feed 
are very tight. The feed situation is 
sufficiently acute to warrant giving 
growers complete freedom in marketing 
lambs, sheep and calves. 

“The only meat items for which req 
ration points will be needed are beef 
steaks (except flank steaks) and roasts, 
The volume of beef steaks and roasts 
now coming to market is not large 
enough in relation to demand to warrant 
any point change at this time. Point 
values for beef steaks (except point. 
free flank) and roasts continue at from 
7 to 13 points per pound. 

“T cannot say now when or whether 
the meats we now are making point free 
will again have to be given point 
values,” the Administrator added, 
“Much depends upon the feed situation, 
which, in turn, is dependent in large 
measure on the weather. The animal 
population now is of record proportions, 
Whether it can be maintained depends 
upon the amount of feed, and feed 
grains must be shared by meat animal 
herds with dairy cows and poultry, 
Part of our feed grains must be set aside 
for making industrial alcohol, an im- 
portant ingredient in synthetic rubber 
for automobile tires. And, of course, 
grain goes into bread and other foods 
that round out our daily diet. 

“The amount of feed produced, and 
the weather this coming summer will be 
important factors in the meat supply 
situation during the coming winter 
months. It has been, and will continue 
to be, the policy of OPA to ration only 
essential commodities in which demand 
exceeds supply, and point values will 
not be restored to these meats unless ab- 
solutely necessary.” 
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TEST DRIED SOUP PRODUCT 


“Swiftee,” a new dehydrated pow 
dered soup and meat stock developed in 
the laboratories of Swift & Company, 
Chicago, which can be used as stock 
for any type of soup, gravies or as 
hot or cold consomme or bouillon 4 
well as added to meat as an extender, 
is being consumer tested in India 
apolis, Ind., Omaha, Neb., and Prov 
dence, R. I. 

Dr. H. W. Schultz, head of the com 
pany’s nutrition research division, & 
plained that one serving of “Swiftee’ 
will contribute about 10 per cent @ 
the day’s requirements for niacin, pho 
phorus and smaller amounts of rib 
flavin, other water-soluble vitamil 
and iron and calcium. The food exper 
who tried out the new product forecast 
postwar popularity for it. 
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NOW IN 
PRODUCTION .. 








Because of urgent and mounting essential civil- 
ian needs, the War Production Board has 
authorized the manufacture of certain types of 
trucks for commercial use. 

Assigned to Mack are models ranging from 
9,000 pounds gross vehicle weight up to the 
largest off-highway vehicle. Production on some 
models has already started. 

Military production continues, of course, in 
all Mack plants. 

We will gladly give you detailed information. 
Just drop us a line, or phone. 


Mack Trucks, Inc., Empire State Building, New York, N. Y. 


Factories at Allentown, Pa.; Plainfield, N. J.; 
New Brunswick, N. J. Factory branches and dealers 


in all principal cities for service and parts. 


IF YOU'VE GOT A MACK, YOU'RE LUCKY... 
IF YOU PLAN TO GET-ONE, YOU'RE WISE! 


, 


New Mack Trucks for Civilian Pool: 





TRUCKS 
FOR EVERY PURPOSE 


ONE TON TO FORTY-FIVE TONS 














——— BUY U. S. WAR BONDS 
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THE QUALITY TRADE MARK 
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ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for.five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
ull with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Buffalo Beef Killers Get 25¢ More 
by Re-Zoning, May Get Rail Subsidy 


AXIMUM wholesale prices for 
beef in Niagara, Erie and Cat- 
tarangus counties of New York state 
will be increased \c per lb. by shifting 
these counties from Zone 7 to Zone 8 
under RMPR 169, James F. Brownlee, 
OPA deputy administrator for price, 
stated recently in a letter to Raymond 
Klinek, chairman of a committee rep- 
resenting 28 Buffalo beef slaughterers. 
Deputy Administrator Brownlee said 
that there are a number of circum- 
stances justifying the shift. Buffalo 
and the immediate vicinity are so lo- 
cated that they cannot reach immedi- 
ately to the West for livestock and 
must, therefore, rely either on New 
York State, nearby Ohio and Pennsyl- 
vania, or western areas. In competing 
for livestock in New York State the 
Buffalo area is at a slight disadvantage 
because the New York counties to the 
east of Buffalo are in a price zone giv- 
ing them \%c higher price. 

OPA is also recommending to the 
Office of Economic Stabilization that a 
transportation subsidy be paid to 
slaughterers in a limited area in the 
Northeast. This transportation subsidy 
would cover 80 per cent of the railroad 
freight incurred on shipped-in cattle, 
with the maximum of 45c per live cwt. 
on any individual rail shipment. The 
subsidy would not be paid on any ship- 
ment where 80 per cent of the freight 
rate would be less than 25c. The sub- 


sidy would be paid, of course, only on 
cattle shipped in for slaughter. OPA 
said that it was convinced after jp. 
vestigation that slaughterers jn the 
Northeast, including those in Buffaly 
who ship in livestock considerable dis. 
tances by rail have yields 1 to 2 per cen 
lower because of tissue shrink. 

OPA failed to recognize the Buffaly 
slaughterers claim to a premium op 
locally-slaughtered beef over shipped-ip 
product, pointing out that the premium 
had been variable and that its lack was 
offset by the special 80c subsidy tp 
which non-processing killers are gj. 
gible. OPA said this subsidy, plus the 
change in zoning and transportation 
subsidy, would place the Buffalo slaugh. 
terers in a situation at least as fayor. 
able as they enjoyed historically, Ip 
closing, the deputy administrator said: 

“We realize that at this particular 
time with cattle prices near maximum 
stabilization levels, margins for slaugh- 
tering operations are lower than the 
industry would like. However, it is of 
course a fact that under normal cireun- 
stances there is considerable variation 
throughout the year in margins, and 
according to all information at our com. 
mand most companies operating under 
conditions similar to yours lawfully 
within the stabilization program ani 
receiving the special subsidy inaugu- 
rated last November, have averaged 
out to quite satisfactory returns.” 





Coal Silo Boosts Efficiency of Ohio Plant 


(Continued from page 14.) 


loading each car of coal has been 
eliminated, and company officials further 
estimate that approximately $5 per day 


Oy 


is being saved through better operation 
and control of other plant equipment 
by the plant engineer. 


FURTHER DETAILS OF COAL SILO INSTALLATION 


(Left): Lower end of chute from live storage bin in silo terminates above stoker 

in front of boilers. Chute can be used to fill either stoker by opening proper slide 

closing when stoker hopper is full. (Right): Bottom of coal silo (from within boile 

room), showing access door which can be opened for inspection. At right is section 
vertical conveyor which carries coal to top of silo. 
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Good appearance means better sales. Plan post-war packaging NOW 

and be ahead of competition. Use Color-printed Cellophane or Glassine which 

has proved so indispensable in war. Our experts will help you design a package 

that has eye appeal, sanitation, and sales-building potential. 
War needs have brought cellophane into use for keeping military parts, food : 

supplies and many other items dust, grease and moisture proof. Forest Products 

Laboratory recommends our TITE-SEAL Cellophane Bags for military packaging, 

Grade A, type III; Methods 1 and 1A. When peace comes, alert manufacturers 

will be quick to expand this use in packaging items for shipment and stock, and 


winning consumer preference. Write for desired samples or ask salesman to call. 


LOXTITE PROTECTIVE PARTITIONS ® “VICTORY” WRAP 
® PRINTED CELLOPHANE BAGS, ALSO WRAPPERS 
IN SHEETS OR ROLLS e “TITE-SEAL” LINERS 


Patents Applied For 


TRAVER CORPORATION 


Dept. NP-5, 358-368 West Ontario Street, Chicago 10, Illinois 
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Get the Facts About 


HPS 
PAPERS 





FOR THESE THREE 


IMPORTANT JOBS 


GOVERNMENT CONTRACT ITEMS are cor- 
rectly wrapped when government ap- 
proved HPS Papers are used. Let us 
advise you about wrapping for military 
or lend-lease goods. We are serving 
Federal suppliers in many lines. 


CIVILIAN FOODSTUFFS are beter protect- 
ed when wrapped in HPS Papers, 
scientifically processed to stop losses 
caused by faulty wrappings. 


POSTWAR PACKAGING is being given 
serious consideration in our Research 
Laboratory. Please feel free to use our 
facilities for collaborative work. 


Write for Samples; Tell Us 
What You Have to Wrap 


» 4 Sure Sign of Good Paper 


H. P. SmMitTH 
Paper Co. 


5001 WEST SIXTY SIXTH STREET 
CHICAGO 38 


WAXED, OILED, WET-STRENGTH 
and LAMINATED PAPERS 


















Book Reviews 











ACTIVE CARBON IN THE DECOL- 
ORIZING, DEODORIZING AND PURI- 
FYING OF OILS, FATS AND RE- 
LATED PRODUCTS. Published by 
Industrial Chemical Sales Division, 
West Virginia Pulp & Paper Co., 230 
Park ave., New York 17, N. Y., and 
available on request from the company. 
Edited by John P. Harris.—This 44- 
page booklet, illustrated with photo- 
graphs and diagrams, is addressed pri- 
marily to technicians interested in the 
treatment of fats and oils. Beginning 
with an introduction covering the tech- 
nology of application of adsorptive car- 
bon to fats, oils and related products, 
the booklet explains the treatment of 
oils and fats containing color bodies 
and of oils and fats of a semi-drying 
character, as well as the mechanics of 
application of active carbon to fatty 
oils. Succeeding chapters deal with the 
effect of adsorbents of all kinds upon 
the stability of fatty oils, a practical 
discussion of active carbon as applied 
to pure lard and rendered pork fat, and 
the use of carbon in deodorizing, decol- 
orizing and purifying special fatty oils, 
glycerin, waxes, fatty acids, etc. The 
final chapter describes the Nuchar tech- 
nical service and presents a classifica- 
tion of grades of this product for the 
treatment of oils, fats and related prod- 
ucts. As pointed out in detail in Chap- 
ter VI, with proper equipment active 
carbon can be applied advantageously 
to lard rendered in open kettles, in- 
ternal pressure cookers, steam render- 
ing or drip rendering. 


THE MEAT PACKING INDUSTRY. 
—Published by Bellman Publishing Co., 
Inc., Boston, Mass. 26 pages. Price, 50 
cents. Written by Edwin L. Heckler, 
general sales division, Armour and 
Company, Chicago, Ill. The numerous 
opportunities for advancement afforded 
packinghouse employes are expertly de- 
tailed in this concise booklet which 
traces the evolution of meat packing in 
this country from a crude seventeenth 
century beginning’ to its present status 
as the third largest American industry 
in point of product value. Delineated 
are the types of jobs available and their 
range of income, together with a sum- 
mary of the capabilities and back- 
grounds required for each. Both skilled 
and unskilled workers can find perma- 
nent and profitable employment in the 
packing industry, the brochure states, 
pointing out that although the number 
of workers accredited to the packing in- 
dustry was ninth according to the latest 
census, the total of salaries and wages 
paid was fifth in the national ranking 
of industries. The booklet presents no 
Poliyanna concept of packinghouse 
work, citing such factors as the neces- 
sity of working in extremely hot or 
cold rooms and the inconvenient loca- 
tion of many packing plants. Among 
chief advantages offsetting such factors 
is the industry’s relatively steady level 
of employment. 





Loud NECKTIE! 


Gone are the days when the back. 
slapping salesman who wore the flashy 
necktie and carried a bulging pocket. 
ful of cigars sold the most merchandige 








Today, things are a lot different, The 
up-to-date purchasing agent isn’t 
swayed by personality, soft soap, ani 
hot air. Sales flair gives way to facts 
The laboratory report tells the pu. 
chaser what’s best to buy. 














S, 

So, we at Diamond Crystal have equip 
ped our representatives with up-to-the. 
minute scientific and technical facts 
about salt, clearly set forth in periodic 
bulletins. Today we’re proud to present 
our modern, well-informed sales organi- 
zation to the salt buyers of America. 
Our men are salt consultants armed 
with facts plus experience—as well as 
salesmen. Their knowledge and skill are 
at your disposal. 





NEED HELP? HERE IT 18! 
Why not invite a Diamond Crystal rep 


resentative to talk to your Chemist, 
Food Technologist, or Processing Super 
intendent? He can probably be of im 
mediate help; or, if you should haves 
salt problem he cannot solve, he wil 
promptly enlist the help of our Ted 
nical Service Department. They wil 
see that your question is answered sit 
ply and completely, or even send 
technical expert to your plant withow 
the slightest obligation to you. 

If you’d like our representative # 
call, just write to Diamond Crystal Salt, 
Dept. I-9, St. Clair, Michigan. 


DIAMOND CRYSTAl 
ALBERGER SALT 
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Meat Rates to Pacific 
Coast from Corn Belt 


IDWESTERN packers are en- 
titled to an outlet for their sur- 

jus hog products in the Pacific Coast 
@ back. t fcit area, just as Pacific Coast pro- 
ie flashy § ducers are given an opportunity to sell 
pocket. | their surplus fruits and vegetables in 
handise, | the Midwest and East, according to the 
briefs filed with the Interstate Com- 
merce Commission by 17 complainant 
kers, midwestern state commerce 
commissions, producers’ associations 
and others in No. 28978, Geo. A. Hormel 
& Co. et al. vs. the Atchison, Topeka & 
Santa Fe Ry. Co. et al., and ten sub- 
——= | mwmbered complaints filed with that 
case. 

ut The midwestern packers contend that 
the westbound transcontinental rail 
ap, and rates on meats and packinghouse prod- 
bo facta ucts from designated points in Iowa, 
he pur. Minnesota, South Dakota, Kansas and 
Wisconsin to destinations in the Pacific 
Coast states and Idaho, Montana, Neva- 
da, Utah, New Mexico and Arizona 
should be reduced because the rates 
handicap them in marketing their prod- 
ucts in the West. Pacific Coast packers, 
some midwestern livestock associations 
and various other interests as inter- 
veners on behalf of the railroads argue 
that reduction of the rates would injure 


»-to-the. thom. 
al face § Cite “Changed Conditions" 


The complainants say that the ICC 
. # should reach a different conclusion on 
Organ @ westbound meat charges than in’ 210 
kmerica. § ICC 13, because of changed conditions, 
} armed # and offer a proposed rate basis which 
well as @ would call for rates of $1.67 and $1.40 
skill are on fresh meats and packinghouse prod- 

ucts from Madison, Wis., to Los Angeles 
or San Francisco. 

Kansas livestock and packing inter- 
ests declare that a rate barrier exists 
against westbound movement of meats 

which may lead to the disintegration of 
the midwestern meat packing industry. 
A number of independent Los An- 
geles packers and others contend in sup- 
7 porting the present rate structure that 

the complainants’ request is equivalent 
stal rep & to asking the commission to prescribe 
yhemist, #2 fixed relationship between livestock 
gSupe- @ and meat rates. The Cudahy Packing 
e of im & ©°., an intervener in behalf of the carri- 
| havea °TS, Contends that the complaining pack- 
he wi have not been injured and that no 
+ Tech principle of rate making requires an ad- 
vey vi justment designed to force the process- 


~ @ ing of raw materials in the area of pro- 
red si B duction. 














Other Pacific Coast interveners de- 
clare that the rates do not bar free 
movement of fresh or cured meats, that 
the movement of fresh pork is restricted 
by factors other than rates and that the 
tates sought would injure California 
packers and livestock producers on the 
coast, in the mountain states and in the 
Western part of the Corn Belt. 
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Help Food Fight for Freedom. 
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* With wartime America demanding more 
meat than ever before ... it’s more-than-ever 
important to handle your present-day volume 
with utmost accuracy and | assed at every 
weighing point. Stop needless losses... be sure 
your system of scales is right. Whether it’s 
scales for weighing livestock . .. controlling 
meat packing processes... grading, checking 
--. wholesale weighing ...Toledo builds ex- 
actly what you need! Send for latest Toledo 
book “Guarding Meat Profits.” Toledo Scale 
Company, Toledo, Ohio. 


TOLEDO SCALES 


Toledo Printweigh Scales 
... direct printing of 
Toledo Accurate Weights 
In BIG Figures! 
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FOOD FORUM ISSUES REPORT 


Illustrating the ravages of hunger in 
Europe and reviewing preparations by 
government, business and science for 
post-war relief feeding, a 32-page 
“First Report,” issued by Food Forum, 
summarizes speeches delivered at the 
Forum’s recent dinner in Washington, 
D. C., and gives a description of the food 
situation in Europe, an analysis of the 
relationship between malnutrition and 
disease, data on new foods developed 
for relief use, and preliminary reports 
of laboratory tests of various relief ra- 
tions. The report is illustrated with 
photographs and charts. 


The report states that milk and meat 
proteins, the most desirable, will not be 


available in sufficient quantities for re- 
lief feeding requirements, but that they 
can be effectively supplemented by high- 
quality vegetable proteins, such as those 
in soybeans and peanuts. Food Forum, 
of which Bob White is chairman, is 
spcnsored by a group of smaller food 
companies and is a meeting place for all 
individuals interested in the problem of 
better feeding. 


BUY—BUY—BUY— BUY—BUY 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 





The Best 
Protection 
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BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths « parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes + bleach- 

ing cloths + stockinette + scale covers 

inside truck covers « delivery truck covers 
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Bags 


BEMIS BAGS 


B 
BEMIS BRO. BAG CO. 











New Trade Literature 


Plastic Coatings (NL 1,104).—my 
trated 16-page brochure shows numer. 
ous food industry and other applica. 
tions of Amercoat plastic Coatings 
These corrosion-proof, non-contaminat. 
ing coatings are combinations of the 
most inert thermoplastic resins, The 
product, it is stated, is easily applied 
and makes available the properties of 
molded plastic products in a cold, 
plied coating, applicable by either bru) 
or spray. Odorless, tasteless and chemi. 
cally inert, Amercoat is unaffected by 
acids or alkalies, impervious to gjjs 
fats and acids and insoluble in aleohg), 
The finish also has high adhesion anj 
resistance to abrasion.—American Ping 
& Construction Co. 


Stainless Steel (NL 1,097) .—This ney 
booklet, “Stainless Steel in the Foo 
Handling and Processing Industries” 
graphically illustrates the desirable 
properties of stainless steel equipment 
in food processing. The chapter o 
meat packing applications  ineludes 
photographs of stainless steel tables, 
conveyors and meat hooks. Laboratory 
corrosion data and a section on clean. 
ing, sterilizing and maintaining stain. 
less steel equipment are included— 
United States Steel Corp. 


Combustion Control (NL 1,107)—Tp 
describe its new system of combustion 
control, this company has issued a new 
catalog showihg how the system regv- 
lates fuel-feed and draft by a simpk 
electrical balance, varying the setting 
of valves, dampers or vanes in definite 
proportion to steam demand. The ap 
plication of this system to different 
types of boilers—stoker fired, pulver 
ized coal fired, gas fired, and oil fired 
is shown by schematic illustrations. 
Leeds & Northrup Co. 


Water Softeners (NL 1,088).—This 
new 16-page bulletin describes wate 
softeners and other water conditioning 
equipment, covering all types and size 
for ‘various applications. A detailed de 
scription of the company’s newest typ 
softener, and information on other sub 
jects covering iron removal, filtratio, 
seration and boiler water conditioning 
is included.—Elgin Softener Corp. 


Office Efficiency (NL 1,109).—How# 
obtain a maximum of output with: 
minimum of office personnel is the sub 
ject covered in this new 20-page pal 
phlet entitled “101 Office Short Cuts 
which contains tips for the productit 
department on how to obtain increas# 
plant efficiency through the proper ® 
of rubber stamps.—Louis Melind Co. 





















Use this coupon in writing for New 
Literature. Address The National Provit 
giving key numbers only. (5-6-44). 
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American 
Blower Vertical 
Unit Heater 


AMERICAN BLOWER 


UNIT HEATERS 


Any firm or individual, who has an order 


‘for unit heaters carrying a priority rating 


of AA-5 or better, with a specified delivery 
date is eligible to buy American Blower 
Unit Heaters. 


If you require new heating equipment 
for enlargement of your plant, or moderni- 
zation, or to replace obsolete equipment, 
we advise you to get orders in early. 


Remember, American Blower Horizontal 
Type Unit Heaters are built in sizes of 


Venturafin 
Unit Heater 
Horizontal Type 


24,000 B.T.U. and larger — Vertical Unit 
Heaters in 144,000 B.T.U. and larger—and 
Blower Type Units in 216,000 B.T.U. or 
larger. All are equipped with constant 


speed motors. 


You cannot buy better heating units 
regardless of price, and you'll find as thou- 
sands of other users have found that Amer- 
ican Blower Unit Heaters save valuable 
production space, save valuable fuel, cut 
down absences due to improper heating, 
and insure healthful temperatures. 


Sirocco Unit Heater 
Blower Type Ceiling Unit 


AMERICAN BLOWER 


AMERICAN BLOWER CORPORATION, DETROIT, MICHIGAN 
CANADIAN SIROCCO COMPANY, LTD., WINDSOR, ONTARIO 


For Excellence 
in Production 


Division of AMERICAN Rapiator & Standard Sanitary corporation 
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Your Stange representative in Indiana, Wis- 
consin, Kentucky and adjacent territory. 


Stange specializes in two types of raw materials for the food 
processing industry. 


SEASONINGS—Total extractions from natural spices converted 
into dry, soluble seasonings and sold under the trademark 
C.O.S.or Cream of Spice Seasonings. 


COLORS—Certified Food Colors sold under the trademark 
Peacock Brand. 


All Stange products are of the highest quality. Being used in large 
volume in many of America’s most famous prepared foods and 
beverages, Stange seasonings and colors deserve part of the 
credit for the flavor and appearance which resulted in wide con- 
sumer acceptance of these famous foods. Stange products will 
help you, too! Ask your Stange representative in your location. 


WM. J. STANGE CO. 


2530 W. MONROE ST. + CHICAGO 12, ILL. 


CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS © BRANDING INKS 
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Stange Products Include 


PEACOCK BRAND CERTIFIED FOOD COLORS 


ont OF SPICE 5 . E 3 S 
Uw, 












Stange Serves the Nation from 11 Strategic Points 


CHICAGO 
T..N. Lind and 
J. B. McKoone 


ST. LOUIS 
V. E. Berry 


CLEVELAND 
J. W. Grat 


NEW YORK 
Irving Zeiler 


BOSTON 
Park B. Wile 


The National 


BALTIMORE 
H. A. Hughes 


DALLAS 
T. L. Allen 


LOS ANGELES 
H. A. Wedin 


SEATTLE 
J. L. Terry 


INDIANAPOLIS 
S. J. Davin 


MILES CITY, MONT. 
H. J. Horton 


iTiiti: Op] | 
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nalities and Fvents 


if the Week 


James P. Coleman, sr., 55, for 27 
a salesman for Wilson & Co. at 
is, Tenn., died a short time ago 
an illness of two weeks. He is 
by his wife, Margaret, and 
sons, three of whom are in the 
forces. 
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Alexander F. Theurich, 63, operator 
of a retail meat and sausage market in 
Milwaukee, Wis., died recently after an 
iliness of several months. Theurich, 
who started his career as a butcher 
with the Gross Brothers Packing Co. 
and was an employe of the Layton 
Packing Co., Milwaukee, for 36 years, 
is survived by his wife, a daughter and 
a son. 


Major H. L. Chaffee, former general 
manager of the Sterling Meat Corp., 
Los Angeles,,has been honorably dis- 
charged from the Army with the rank 
of major and has resumed his former 
position with the company. 

Adolph Miller, president of the Union 
Packing Co., Los Angeles, went to the 
Mayo Brothers clinic in Rochester, 
Minn., for a physical checkup recently. 
He is expected to return to Los Angeles 
early this month. 


Thomas Gibbons, head of the hide de- 
partment of The Cudahy Packing Co., 
Chicago, was a recent visitor in Los 
Angeles for conferences with Cudahy 
West Coast executives. 

Louis C. Raschke, 55, at one time 
manager of Pfaelzer Bros., Chicago, 
died recently. He is survived by his 
wife, Martha, and one son. 

About 150 members of the Morrell 
club attended the May meeting of the 





Kingan to Open Addition 
to Richmond, Va., Plant 


W. R. Sinclair, president of Kingan 
& Co., Indianapolis, and other company 
officers will be on hand May 15 when 
the new $400,000 addition to the com- 
pany’s Richmond, Va., unit is formally 
Placed in operation, it is reported. The 
enlarged plant will be capable of han- 
dling 2,000 hogs daily in addition to 
other livestock. At present the Rich- 
mond unit operates with about 900 em- 
Ployes, according to H. H. McVey, jr., 
manager, 

The Richmond plant was started in 
the ’80s by the late H. H. McVey, father 
of the present manager, and John H. 
Mune, later becoming a part of the 

gan interests. McVey was manager 
of the unit, known as the Hermitage 
Plant, until his death in April, 1941. 
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SWIFT OFFICIAL 
“PIN UP BOY” 


Swift & Company’s 
“Jane Hathaway” girls, 
Lucille Werner and 
Mary Louise Phelps, are 
shown choosing a pho- 
tograph of Jim Masker 
(right), employment 
manager of the com- 
pany’s general office in 
Chicago, for the com- 
pany’s former women 
employes in the services 
who are requesting “pin- 
up boy” pictures. 
Masker, who retired last 
season as a Big Ten 
athletic official, looks on 
with interest. (Wide 
World Photo.) 














organization at the Ottumwa, Ia., 
Country club. Speaker of the evening 
was Prof. William J. Dennis of Par- 
sons College, Fairfield, Ia., who was 
introduced by F. C. Raney, Morrell 
purchasing agent. The meeting was in 
charge of Jack Burke, president, and 
seven new members were introduced, 
including Earl F. Paxson, H. R. Critch- 
ley, Kenneth Johnson, Harry Kirby, 
Harry Christy, Willard Gay and Har- 
old Hayes. 

Henry B. Arthur, economist of Swift 
& Company, is one of more than 30 
economists of American business con- 
cerns working with the government 
through the Advisory Committee on 
Government Questionnaires to advise 
on the scope and content of statistical 
information which the government 
might make available for the use of 
business. 


Alexander Gruff Sales Co., food 
brokers and manufacturers’ agents for 
foreign and domestic food products, 99 
Hudson st., New York, is now repre- 
senting the R. Gerber Co., packers of 
virgin pure olive oil, Chicago, in the 
New York area. 

H. E. Wilson, assistant to George E. 
Mitchell, district manager, Swift & 
Company, central office, New York, 
will spend the next few months at the 
company’s headquarters in Chicago. 

C. A. Payne, soap department, Swift 
& Company, Chicago, was a visitor in 
New York during the past week. 


Members of the John Morrell & Co. 
planning board met recently at the 
company’s general offices in Ottumwa, 
Ia. Attending from the Sioux Falls 
plant were H. F. Veenker, general plant 
superintendent; B. J. Libert, sales man- 
ager, and Henry Hahn, personnel man- 
ager. From the Topeka, Kans., plant 
were R. M. Owthwaite, general man- 


ager, and H. C. Quinn, sales manager. 
Ottumwa members of the board in- 
clude George A. Morrell, chairman; 
A. B. Collier, assistant sales manager; 
Dr. C. E. Gross, chief of the Morrell 
research laboratories; H. W. Davis, 
traffic manager; P. J. Larrabee, person- 
nel manager; F. C. Raney, purchasing 
agent; R. W. Ransom, assistant to vice 
president G. M. Foster; and Earl F. 
Paxson, savory foods manager, who 





* Industry Honor Roll * 
* 


LEIDBERG, CHARLES. — Lieut. 
Charles Leidberg, former clerk in 
the hotel contract and institution 
department of Swift & Company, 
Chicago, a Marine Air. Corps navi- 
gator, has been killed in action in 
the South Pacific. He started to 
work for the company in 1939 as 
a messenger, later entering the 
branch house sales department as 
a clerk. 


ROETHEL, KARL.—Sgt. Karl 
Roethel, former employe in the 
curing department of the Brook- 
lyn plant of Stahl-Meyer, Inc., 
from 1936 to 1942, reported miss- 
ing in January, was killed in ac- 
tion in the European war theater, 
the War Department has notified 
his wife, Pauline Roethel. 


MURPHY, DENNIS’ J.—Lieut. 
Dennis J. Murphy, former employe 
of the Tobin Packing Co., Inc., Fort 
Dodge, Ia., a bombardier on a Fly- 
ing Fortress, was reported killed 
in action on December 20, 1943. Of 
the crew of ten men, five have been 
accounted for; two were taken 
prisoner and three were killed. 
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recently succeeded the late T. W. Bailey. 


Hans Adelmann, president, Ham Boil- 
er Corp., Port Chester, N. Y., died re- 
cently. Adelmann, born in Wertheim, 
Germany, came to this country in 1907, 
and in 1918 founded the Ham Boiler 
Corp. Through the development and 
manufacturing of equipment for the 
meat industry, he enjoyed a wide ac- 
quaintance among meat packers and 
sausage manufacturers. He was also 
president of an affiliate company, Port 
Chester Aluminum Foundry Co., Inc. 
Surviving are his wife, two daughters 
and two sons, Corp. John Adelmann 
and Corp. Walter Adelmann, both over- 
seas. Management of the business will 
continue under the supervision of Fred 
J. Flynn, who has been associated with 
the Ham Boiler Corp. since soon after 
its founding. 

Harold E. Williams, local office man- 
ager for The Cudahy Packing Co., At- 
lantic City, N. J., was given an office 
surprise party on his birthday recently. 
The event was arranged by Ruth Dowd- 
ell and Catherine Formica, his assist- 
ants. 

Presentation of the Achievement “A” 
award to the men and women of Roberts 
and Oake, Inc., by the War Food Ad- 
ministration will be made Tuesday eve- 
ning, May 9, at 8 p. m., at the Tilden 
High School auditorium, Chicago. 


T/Sgt. Donald Anderson, 20, former 
employe in the traffic department of 
John Morrell & Co., Ottumwa, Ia., has 
been reported missing in action over 
Europe. Anderson, who has two broth- 
ers in the service, was a radio gunner 
on a Liberator bomber and was a vet- 
eran of many raids over Berlin. ’ 

L. I. Sloan has succeeded E. T. Jones 
as local sales manager of Armour and 
Company at Wilmington, N. C., it is 
reported. Sloan has been employed by 
the company for the past 16 years, 12 
of which have been spent in North 
Carolina at Charlotte, Rocky Mount 
and Wilson. 


Friends of Wm. H. Bach, of The 
Cudahy Packing Co., Chicago, provision 
department, were grieved to learn of 
the death of his wife, who passed away 
the morning of May 4 at home, 3030 
N. Kenneth ave., after a long illness. 
Funeral services are being held at 2 
p.m. on May 8 from the chapel at 3301 





TOP BOWLING TEAMS IN CHICAGO LEAGUE 


Max Rothschild (top photo, third from left), president of M. Rothschi 


& Sons, and 


president of the Chicago Meat Packers and Wholesalers Association bowling league, is 
shown with members of this season’s championship team. The group includes (I, to r,) 
A. Diamond, manager, F. Oppenheimer Commission Co.; C. Rothschild, partner, M. 
Rothschild & Sons; A. Kleinhans, manager, M. Rothschild & Sons; W. Brucks, route 
manager, General Rendering Co., and B. Rothschild, partner, M. Rothschild & Sons, In 
lower photo are members of the Bert Packing Co. team, including (1. to r.) S. Vicik, J. 
Holan, L. Fortini, B. Blackstone and F. Healy, which finished in second place. The win 
ning bowlers were honored at the annual bowling league banquet held at the Medinah 
club, Chicago, on Saturday, May 6. 





Fullerton ave., with interment in Acacia 
Park cemetery. 

Lieut. E. W. Engelhardt, 27, a bomber 
navigator, son of Lambert Engelhardt, 
general superintendent of the Chicago 
plant of Armour and Company, has been 
reported missing in action, following a 
raid on Politz, Germany. 

During March, Seattle salvaged 20,- 
000 lbs. more waste fats than did the 
entire state of Washington throughout 
1943, it is reported by O. B. Joseph, 
head of the James Henry Packing Co. 


of Seattle and chairman of the fat sal- 
vage campaign of the Civilian War 
Commission in that city. Joseph attrib- 
utes the increase in fats collected to 
the new system of offering meat points 
for waste fats. 


A plan for a municipally owned and 
operated abattoir was presented to the 
city council of Wilmington, N. C., re 
cently, but action on the project was 
shelved pending further study. Among 
the questions to be ironed out is whether 


(Continued on page 38.) 
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ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 








CARLOADS OR| te 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 31I3 
CHICAGO 


SIXTEENTH FLOOR + 


May we sugges! 
that you use our 
Lard Department 


————1 
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BREAKING THE RECORD! 


One man does the running—but back of him are 
the coach, the trainer and the rest of the team. 


Producer, processor and distributor are all 
working together to make millions of consumers 
appreciate the value of dextrose, food-energy 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are de- 
manding foods rich in dextrose. 
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sugar, as the chief source of human energy. 

Today, many fine processed foods. are rich in 
dextrose, and more and more people are realizing 
that dextrose on the label means genuine food 
energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N. ¥. 


DEXTROSE 
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MADE ONLY BY 








THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y: 


Page 28 


ESTABLISHED 1877 


The National Provisioner—May 6, 194 











Man 
that P 
Ameri 
section 
Polish 
ufactu 
this Pp 
He wr 
EDITOR 

We w 
and pro 
sage. 
of this 

The 
plied 1 
contai. 
bologn 
and p 
logna; 
contail 
ever, t 
produc 
coarse 
cookec 
someti 
lowing 
extens 
sales 1 

30 I 
+ 
10 | 
20 | 


GRI 
and p 
Grind 
throug 
gether 
mix fe 
season 

2 Ibs. 


£9 82 > bO 00 
RRR 


Mar 
turers 
ready- 
prepa! 
by re 
sausas 
soning 
from 

tors ti 
turnin 


STI 
After 
stuffe: 
hog ¢ 
casing 
ough): 
6 in, | 
full e: 

Har 
or cay 
cooler 
produ 
for at 
cure t 

Rer 
hang 


R 


The A 








= PROCESSING .carteu 


Y, 











Polish Sausage 


Many sausage processors have found 
that Polish sausage sells well in native 
American neighborhoods as well as in 
sections where there are consumers of 
Polish descent. A western sausage man- 
ufacturer would like to make some of 
this product and asks for a formula. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

We would like to have you furnish a formula 
ne a a 
of this kind in our locality. 

The name Polish sausage is now ap- 
plied to several products, all of which 
contain garlic. In one form—Polish 
bologna—the meat is coarsely-ground 
and product processed like long bo- 
logna; another is a frankfurt type 
containing finely-chopped meat. How- 
ever, the inquirer probably refers to the 
product containing a high percentage of 
coarsely-ground pork which is partially 
cooked in the smokehouse. Although 
sometimes made from all pork, the fol- 
lowing mixed formula has been used 
extensively in this country with good 
sales results: 


30 Ibs. fresh boneless chucks 

40 lbs. fresh extra lean pork trimmings 
10 Ibs. fresh pork cheek meat 

20 Ibs. medium lean pork trimmings 


GRINDING.—Grind boneless chucks 
and pork cheeks through %-in. plate. 
Grind lean and regular pork trimmings 
through %-in. plate. Put all meats to- 
gether in mixer with 20 lbs. of ice and 
mix for about 3 minutes with following 
seasoning and curing ingredients: 

2 Ibs. 12 oz. salt 

8 oz. refined corn sugar 

2 os. sodium nitrate 

6 oz. ground white pepper 

2 oz. ground coriander 

2 o. peeled garlic or 1 oz. juice or % oz. powder 

Many packers and sausage manufac- 
turers have found it convenient to use 
ready-prepared seasonings or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their 
sausage and loaf products. Such sea- 
sonings insure uniformity in flavoring 
from batch to batch and allow opera- 
tors to concentrate on their real job— 
turning out sausage. 


STUFFING AND SMOKING. — 
After mixing, take meat mixture to 
stuffer and stuff in medium or wide 
hog casings or in 2%4x20-in. artificial 
casings. Puncture hog casings thor- 
oughly when stuffing and link off about 
6 in. long. Casings must be stuffed to 
full capacity. 

Hang product immediately on truck 
or cage and when filled transfer to a 
cooler held at 36 to 40 degs. F. Spread 
product out carefully and hold in cooler 
for at least 12 hours so the meat will 
cure thoroughly in casings. 

Remove from cooler next day and 

ng in natural temperatures for 2 
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or 3 hours. Then place in smokehouse 
at a starting temperature of 130 degs. 
F.; hold at this temperature for the first 
hour. Gradually increase heat to 150 
degs. for second hour and to 160 to 170 
degs. for third hour. This product must 
be given much heat in smoking. 

COOKING.—When sausage is thor- 
oughly smoked, place in cook tank and 
cook for 5 to 10 minutes at 160 degs. 
Cooking time depends on size of casing. 
Remove sausage from cooker, shower 
with cold water and hang at room tem- 
perature to cool before transferring to 
storage cooler. 


Finished product should always be 
carried at 45 to 50 degs. It is very 
important that output be regulated ac- 
cording to sales volume, as the trade 
purchasing this sausage likes a strictly 
fresh-made product. 

Polish sausage in artificial casings is 
handled in a similar manner, except that 
it is smoked 30 minutes at 130 degs. 
F.; gradually raised to 140 degs. and 
smoked for one hour or more thereafter. 
Cook in water for 40 minutes at 160 
degs., shower and hang at room tem- 
perature before placing product in 
cooler. 

ANOTHER FORMULA. — Another 
formula in which all cured meats are 
used, is as follows: 

50 Ibs. cured beef trimmings 
50 Ibs. cured pork cheeks 
50 Ibs. cured pork trimmings 

Grind beef through %-in. plate; pork 
cheeks through %-in. plate; pork trim- 
mings through %-in. plate. Chop beef 
trimmings in the silent cutter, adding 
20 lbs. of chopped ice and following 
seasoning materials: 


9 oz. ground white pepper 
3 oz. ground nutmeg 
3 oz. ground garlic or % oz. powder or 1% oz. 


uic 
3 oz. rubbed marjoram 


Mix all meats together for three min- 
utes. Five per cent of cereal may be 
added if desired. Stuff in hog casings 
in links 8 to 10 in. long. Smoke at 130 
to 140 degs. for two hours, until a nice 
brown color is obtained. Then cook for 
30 minutes at 160 degs. F. 

Shower sausage with cold water and 
hang in natural temperature for one 
hour. Remove to sausage cooler and 
hold at 45 to 50 degs. 


AMOUNT OF PAUNCH MANURE? 


Does any packer have any figures on 
the average amount of paunch manure 
which must be handled per head of 
cattle slaughtered? The amount would 
vary from animal to animal, depending 
on the size and the length of time off 
feed before slaughter. THE NATIONAL 
PROVISIONER was recently asked to fur- 
nish such data but could not do so. 





Super. Sam 
SAYS — 








E SURE have been rushed to 

death on the hog killing floor 
during the last few months. I never 
saw so many hogs and so little real 
experienced help to handle ’em. 


“A lot of these fellows we had to 
work with were farmers who’d never 
been in a meat plant before, except 
maybe to sell us hogs and cattle. They 
were willing but they sure didn’t know 
how to do things packinghouse fashion. 
Then, too, we had to throw a lot of our 
regular help into jobs for which they’d 
had no training. There wasn’t time to 
do much teaching; one peek at the yards 
each morning told us that. 


“IT like to turn out good product— 
killed right, chilled right, cut right and 
cured right—but I can’t say as I was 
any too proud of some of our work this 
winter. Sure, it was good, wholesome 
pork, but it wasn’t handled just the 
way I like to see the job done. 


“Just as soon as a little pressure is 
off, I’m going to spend a lot of time on 
the hog killing and pork cutting floors 
and in the curing department. I think 
that the foremen and I can clear up a 
lot of kinks and get the force into shape 
to turn out high quality product. 

“Take this matter of blood clots in 
the shoulders. They shouldn’t be there 
if the sticker takes his time, does the 
job right and hits the jugular vein. If 
he doesn’t—you’ve got a. ragged, bloody 
pocket in the shoulder to trim out. 

“I know why we’ve had some shoul- 
der-stuek hogs and pricked loins. The 
workmen have been sticking them jusi 
as they come up on the rail, without 
adjusting their position or steadying 
the animal. None of this hasty, free- 
hand stuff goes from now on; the 
sticker’s going to steady the hog with 
his left hand on the shoulder or side as 
it slides up to him. 

“Hogs should be stuck in the center 
of the neck, just below the breast bone. 
The point of the knife should be held 
upwards at about a half right angle to 
cut the jugular vein and the artery 
located at this point. The sticking knife 
should be sharpened front and back and 
should make a clean cut about 1 in. 
long through which the blood can flow 
freely from the body and the heart. 

“We know that properly stuck hogs 
are easier to wash, require less trim- 
ming. Moreover, if stuck and bled prop- 
erly, the meat keeps better.” 
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Sales Area Analysis 


(Continued frem page 13.) 
sales routes, to be divided as follows: 


1) Market Routes: The type of route 
where the salesman takes the orders 
(with a minimum weight per order 
stipulation), and the orders are deliv- 
ered by the packer’s own delivery truck 
within a certain radius of his plant. 
This included salesmen calling on meat 
markets, large restaurants, chain store 
buyers and other customers who placed 
above “minimum weight” orders. 


2) Country Routes: The same type 
of salesman and minimum order ar- 
rangement (with higher minimum 
sales) and the orders delivered by out- 
side truck or freight services. 


3) Peddler Truck Salesman: In the 
packer’s employ and handling his prod- 
ucts only. Combination selling and de- 
livery, calling on small buyers whose 
orders usually are too small to make 
separate sales and delivery efforts. This 
type of salesman called on grocery and 
delicatessen stores, small restaurants 
and small meat dealers. 

The factors to be considered when 
determining the size and scope of a 
territory are, in the order of their im- 
portance, active customers, potential 
customers, size and scope of each sales 
territory, and such considerations as 
number of families, economic status, 
etc., of each territory. 


Analysis of the location and the num- 


ber of existing active customers will 
help to demonstrate the advisability of 
contracting or expanding existing sales 
territories. If such revisions appear 
desirable from a_ potential market 
standpoint it is best to build the revised 
route around the locality where most 
of the active accounts are located. 


A salesman should be allowed to re- 
tain those of his old customers located 
outside of his revised territory, because 
any changes would be resented by either 
the salesman or the customer. How- 
ever, when a salesman leaves the com- 
pany or is transferred to other work, 
such customers should be turned over 
to the salesman covering that territory. 


Potential Customer Map 


A glance at a “potential customers 
map” (Map 2) reveals the location and 
number of potential customers in the 
vicinity of existing active customers, 
and indicates the direction in which to 
revise existing sales territories or estab- 
lish new ones. 


The size of each sales territory in 
miles or city blocks and its scope with 
regard to the number of potential cus- 
tomers should next be determined. The 
number of potential customers a ter- 
ritory should contain in order for the 
salesman to work up a fair sales vol- 
ume depends upon many variable fac- 
tors. 

One meat packer figured, on the basis 
of past experience, that each market 


salesman in a city territory could sery- 
ice satisfactorily 50 active accounts, 
This produced a satisfactory sales vol- 
ume of between 5,000 and 10,000 Ibs, 
of meat products per week. This packer 
also reasoned that, inasmuch as tep 
different meat packers were competing 
for business in that city, he should sel] 
at least one out of every five potenti 
customers some of his meat products, 


Therefore he set up his old reviged 


routes, which already had some 20 jg. 


30 active accounts, on the basis of five 
potential customers to each customer 
desired. Inasmuch as an average of 
50 active accounts was his goal on each 
route, he set up his territorial bound 
aries to include 50 times 5, or 250 Po 
tential customers. He then gave the 
salesman the potential customer cards 
previously mentioned. 

This worked out very well on some 
routes and not so well on others becauge 
of numerous variable factors. How. 
ever, every route increased its number 
of customers and sales volume to some 
extent as a result of this complete can- 
vass of the territory. Some of the sales. 
men reported finding some good pros- 
pects and customers on the “back 
streets.” 

On some routes, the salesman worked 
up to 50 or more active accounts and 
satisfactory sales volume, a full week's 
work. In such cases the market-sales- 
man kept the other potential customers 
as a “cushion.” The small dealers (hav- 
ing a low potential and placing below- 








They go together like A, B and C! 





Type N—Continental squirrel-cage drip-proof mo- 
tor with cartridge-enclosed ball bearings 








A fine combination . 





Write at once for full details. 
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shipment) and for information 


Write E. G. JAMES COMPANY For Motor Price Sheet (most sizes available for quick 
on the complete line of Allen-Bradley Motor Controls 





ALLEN-BRADLEY MOTOR CONTROLS 
AND CONTINENTAL MOTORS 


. . The Continental Motor sells at the price of an 
ordinary open motor but offers many extra features! It is 95% enclosed; 
a 40°C. continuous-duty motor that is protected against corrosion, drip- 
ping fluids and falling objects! Ball bearings are furnished as standard 
in all sizes for long life with minimum maintenance and uniform air gap. 
The motor is sturdily constructed throughout and designed to give you 
efficient, dependable performance over a period of many years... . An 
Allen-Bradley Starter assures maximum service and an even longer life 
for your Continental motor. Yes, a real value. . 


. a fine combination! 





E.G. JAMES COMPANY 


316 S. LASALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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GUARDING 


the food of America’s fighting 
forces, at home and abroad, are 
JAMISON-BUILT COLD STORAGE 
DOORS. 


As in 1917-18 we are again serving 
Uncle Sam's soldiers, sailors, ma- 
tines and merchantmen. When 
Victory comes we will be better 
able to serve you than ever before. 


If you need service NOW consult 
nearest branch, or address 


JAMISON srorace DOOR CO. 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN a | MARYLAND 
i 
‘fon 


io 


NEVERFAIL 


With the NEVERFAIL 3-Day Ham Cure you can 
produce at lower cost and sell at a higher price. You 
earn one extra profit on production, and another 
extra profit on sales. Here’s why: 

By shortening the time required for a perfect cure, 
the NEVERFAIL 3-Day Ham Cure enables you to 
increase your output with your present equipment, 
space and labor. It even reduces the amount of 
capital soaked away in curing vats, and thereby 
enables you to operate more “‘flexibly”’ and profitably. 

At the same time, the NEVERFAIL 3-Day Ham 
Cure gives you a product of such quality that it 
readily commands the highest price you are permitted 
to ask. The meat always has an even, taste-tempting 
ane Sten You Mace” pink color, and a firm yet juicy 

texture. The good, old-fash- 
ioned, full-bodied ham flavor 
is heightened by a special, 
aromatic fragrance that goes in 
with the cure . . . because the 
NEVERFAIL 3-Day Ham 
Cure “‘Pre-Seasons”’ the meat. 

Find out for yourself! Write 


for complete information. 
“The Man Who Knows” 


H. J. MAYER 
& SONS COMPANY 


a MISON- 


BUILT COLD STORAGE DOORS 
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minimum weight orders) were turned 
over to peddler truck sales routes, al- 
lowing the market-salesman more time 
to concentrate on the remaining large 
potential customers or good prospects. 

On new sales territories, where the 
salesman had none or very few active 
accounts to start with, the territories 
were set up on the basis of approxi- 
mately ten to one or 500 potential cus- 
tomers. Likewise, in some cases the 
new salesman worked up satisfactory 
routes, and his territory (number of 
potential customer cards) but not his 
active accounts were reduced, with 
some of the remaining potential cus- 
tomers combined with other nearby 
routes. 


In some localities where the demand 
for this particular packer’s product was 
rather small (the sparerib, neckbone 
and chitterling demand type of which 
this packer had only a limited supply), 
the proportion of potential customers 
was set considerably higher. In fact, 
in one such area containing approxi- 
mately 800 meat markets and 700 
grocery-delicatessen stores plus many 
large and small restaurants, this packer 
had only one market route plus some 
chain store accounts. 

After the market survey he succeeded 
in building two more profitable sales 
routes in this area. One of them was a 
market route and the other a peddler 
truck route. 


Every packer or packer sales man- 
ager who decides to use any part of 


this type of “complete canvass” method 
of covering sales territories will have 
to consider all the facts in the light of 
his experience with present sales cover- 
age, plus some experimentation in order 
to arrive at workable figures. Some 
may decide not to make a detailed sur- 
vey or to district territories, but merely 
to increase sales effort in areas having 
a good potential by giving the salesman 
“potential customer cards” located near 
customers. 

The number of families, their pre- 
dominant economic status, and their 
predominar* nationality or race should 
be taken into consideration when set- 
ting up sales territories, from the stand- 
point of the consumer’s product prefer- 
ence, and the type or nationality of the 
salesman assigned. For instance, in 
Chicago, most meat-outlet proprietors 
in the Negro belt are of the Jewish 
faith, and a packer salesman of similar 
faith might obtain better results in that 
locality than a Gentile. 


The poorer colored sections are usu- 
ally good outlets for chitterlings, spare- 
ribs, neckbones and the cheaper sau- 
sage items. The packer who has none of 
these items for sale, or a large volume 
of them, must carefully plan his sales 
territorial coverage accordingly. 


As mentioned earlier, the setting up of 
sales territories should also take into 
consideration the nearest natural or 
easily recognized territorial boundaries, 
such as rivers, canals, railroad tracks, 
towns and the like. 


CANADA PACKERS STAGES 
SALES CONFERENCES 


The voice of J. S. McLean, president 
of Canada Packers Limited, was pe. 
layed recently by special telephone 
hookup to simultaneous sales confer. 
ences held in Montreal, Ottawa, Win. 
nipeg, Edmonton and Vancouver, 

Speaking to a company group in To. 
ronto, from which city his address was 
relayed to the other conferences, Me. 
Lean forecast good prospects for the 
meat packing industry after the war 
provided that greater cooperation 
among nations is realized. 


The company had planned to stage 
two large sales conferences this spring 
—one in eastern Canada and the other 
in the western part of the Dominion— 
but substituted the smaller regional 
meetings in response to appeals to re 
duce rail travel. 


WEA EASES REPORTING LOAD 


The War Food Administration has 
ruled that beginning with reports coy- 
ering slaughter for the month of May, 
the information called for on lines A, 
B, C, D and F on page 2 of Form 
FDO-75-1 no longer will be required. 
WFA will continue to require informa- 
tion requested on page 1 of the form, 
however, and may reinstate the sus- 
pended portion of the report should it 
be necessary to reestablish quotas. 





Extra Capacity 





and Improved 





Operation in 


REFRIGERATION 


@ In plants where refrigeration uses a large propor- 
tion of total power, net savings as high as 35% have 
been created by the use of NIAGARA Duo-Pass AERO 
CONDENSERS. At the same time, refrigeration capa- 
city has been increased without additional compress- 
ors. These gains result because the use of atmospheric 
air instead of water as the cooling medium provides 
excess condensing capacity and reduces head pressure. 


Power savings, extra Capacity and improved operation 
are lasting benefits because the Niagara patented DUO- 
PASS prevents scaling of condenser coils. Write for 
descriptive bulletins and records of savings that users 
have enjoyed. Saving of condensing water alone quick- 
ly repays the cost of installation. 


NIAGARA BLOWER COMPANY 
“25 Years of Service in Air Engineering” 
NEW YORK ADDRESS: Dept. NP-54 
6 E. 45th Street, New York-17, N. Y. 
Field Engineering Offices in Principal Cities 


Bee 
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Ever hear of the tin can that carries 
a bomb’s “‘bite’’? It protects a fuze 
that puts teeth in the bbmb—makes 
it explode. 

Speaking of bites, here’s some- 
thing that will please your dog! 
Someday tin cans will again protect 
his food and give him convenient, 
nutritious dishes. They’ll be pretty 
“doggy” dishes, too! For example: 

A special new dog food has been 
developed, rich in bone-building min- 
erals plus cod liver oil and seasoning. 
This has already been packed in cans. 

Many more nutritious new foods 
are being tested by the progressive 
animal food industry. And you can 
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bet they’ll come in cans. The tough 
testing ground of war is proving that 
cans protect. They’re safe and conve- 
nient, easy to store, handle and use. 

To do our war job we’ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans. 


POST-WAR PLANNING HELP: We will be glad 
to discuss future uses or improvements of 
your product or package, and help you in 
post-war planning, Write to our Post-War 
Planning Department, 100 E. 42nd Street, 
NewYork City 17, N.Y. Or Continental Can 
Company of Canada, Limited, Montreal. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. "They will be pleased to give 
you free preliminary patent advice. 











No. 2,346,953, HAM PUMPING, pat- 


ented April 18, 1944 by Charles T. 
Walter, Chicago, IIl., assignor to Indus- 
trial Patents Corporation, Chicago, III., 
a corporation of Delaware. 





A scale is provided for controlling 
the amount of pickle to be pumped 
into the meat, including a photoelec- 
tric cell and a pointer which moves, as 


the pickle increases the weight of the 


meat, to actuate the cell and stop the 
flow of pickle. 


No. 2,346,853, CONVERTIBLE ICE 
BUNKER FOR REFRIGERATOR 
CARS, patented April 18, 1944 by John 
S. Lundvall, Park Ridge, Ill., assignor 
to Union Asbestos & Rubber Co., Chi- 
cago, Ill., a corporation of Illinois. 











Adapted for longitudinal movement 
over the car floor to selected positions 
where it may be locked against shift- 
ing, the bunker and ear are also pro- 
vided with locking devices to prevent 
vertical movement of the bunker. 
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No. 2,346,385, TEARING STRIP 
CAN, patented April 11, 1944 by 
Eugene Albert Mignacco, San Fran- 
cisco, Calif., assignor to M. J. B. Co., 
San Francisco, Calif., a corporation of 
Delaware. 





The free end of the tearing strip is 
provided with a longitudinally troughed 
portion terminating in a_ transverse 
kink at its base, for easy bending by 
the key. 


No. 2,347,495, PROCESSING MA- 
CHINE FOR CANNED GOODS, pat- 
ented April 25, 1944 by William E. 
Mitton, Shawano, Wis. 








The cans are conveyed, step by step, 
thru a sterilizing chamber. 


No. 2,346,161, MEANS FOR ENCAS- 
ING EGGS, patented April 11, 1944 by 
Jesse R. Grant, Chicago, IIl. 


1a VME VAR VME VME VME 1p) 
‘pie'sle'ela'l 








Adapted for use with standard egg 
crates, the cushioning and holding de- 
vices for the eggs are said to permit 
maximum ventilation and inspection. 


No. 2,345,560, BOX LOADER FOR 
CANS, patented April 4, 1944 by John 
Albertoli, San Francisco, Calif. 











The cans are assembled in tight rows 
of alternately one less can and pushed 
into the box. 





No. 2,346,931, METHOD AND Ap. 
PARATUS FOR CONTROLLING THE 
CIRCULATION OF AIR IN REFRIG. 
ERATOR CARS, patented April’ ig 
1944 by Charles W. Mann, Pomona, 
Calif., assignor to Claude R. Wickard 
as Secretary of Agriculture of the 
United States, and his successors in 
office. 
































The method is applicable to cars of 
the type having ice bunkers at oppo- 
site ends, the outside air being taken 
in and precooled at one bunker, de- 
flected across, downward, into and 
around the lading in the car, out of the 
top bulkhead opening of the other 
bunker and then out the outside open- 


ing of this bunker. 


No. 2,346,714, CONTAINER, patent- 
ed April 18, 1944 by Delbert E. Wobhbe, 
River Forest, Ill., assignor to Ameri- 
can Can Co., New York, N. Y., a cor- 
poration of New Jersey. 























A can is provided with soldered side 
and end seams and a metallic painted 
exterior, the paint being heat resistant 
and solder repellent and spaced slightly 
from the seams, so that the solder 
when applied is confined to a narrow 
band, in order to save solder and pro- 
vide a container of attractive appeat- 
ance. 


No. 2,344,054, ATTACHMENT FOR 
HAM STUFFING PRESSES, patented 
March 14, 1944 by John Opie, Chicago, 
Ill. 





SAS 


More specifically, this attachment is 
a device for facilitating the insertion of 
a ham or the like into a tube-like co 


ering. 
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When PEACE is restored! 


Pre-war equipment made by Peters has served the Industry 
most efficiently during the present emergency. Peters has 
been building war equipment with the same precision and 
endurance. After the war, we will again serve the Packing 
Industry with our full energies. Plan now for the huge post- 
war production period. Peters will gladly help you work out 
your peace time require- 
ments now. Send us a 
sample of each size carton 
you desire to handle to 
enable us to recommend 
machines to meet require- 
ments. 




















PETERS JUNIOR 


Sets up 30-40 cartons per 
minute. 














With high priorities we can 
furnish afew new machines. 
If repair parts are required, 
we will make shipment as 
soon as possible. 


PETERS JUNIOR 
CARTON FOLDING AND 
CLOSING MACHINE 
Closes 30-40 cartons per 

minute. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago 40, Ill. 





















































SWEET’’ 

















SUGAR CURE 














The AFRAL sugar cure 1s 


scientifically blended 


For that fine old flavor. *« 


perfect color, juicy textur: 
Hale McRacTaalohil me aaelsiachila: 


use AFRAL’S HONEY SWEET 





SUGAR CURE 


AFRAL CORPORATION 


601 West 26th Street New York NY | 
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SEND COUPON- 
SEE HOW YOU CAN SAVE 
ON CARTON SEALING- 


Here’s a Free Folder 
—One you need in 
your business. . . 
It covers quick, easy 
carton stitching . . . 
and at a saving in 
time and labor. It 
describes Acme Sil- 
verstitchers—made to 
meet particular sta- 
pling problems — in 
many standard mod- 
els as well as special 
machines. 
Silverstitchers are 
sturdily built—easily 
operated and present 
exclusive features 
that mean long life 
and easy operation— 
all are sold 
under guar- 
antee. Send cou- 
pon and get these 
money - saving hints 
free. 


ACME STEEL COMPANY, 2809 Archer Ave., Chicago 8, Ill. 
Please send free folder on How to Save on Carton Sealing. j 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








‘ 





Report on Retention of 


Vitamins in Canned Meat 


Further details on the paper on “Re- 
tention of B Vitamins in Processed 
Pork Luncheon Meat,” presented by 
D. A. Greenwood and H. R. Kraybill 
of the American Meat Institute and 
J. F. Feaster and J. M. Jackson of the 
American Can Co., before the meeting 
of the American Chemical Society in 
Cleveland on April 5, were made public 
by the Institute this week. The first 
report on this paper appeared in THE 
NATIONAL PROVISIONER of April 8. 

The study dealt with the retention of 
thiamine, riboflavin, niacin and panto- 
thenic acid during heating in thermal 
death time cans and in commercial 
processing in 12-0z., 2%-lb. and 6-lb. 
cans. 

The retentions of thiamine, riboflavin, 
niacin, and pantothenic acid were 
greater in cured pork luncheon meat 
which was processed at a high retort 
temperature in thermal death time cans 
for a short time than in the same 
product which was processed to the 
same sterilizing value at lower retort 
temperatures for longer heating pe- 
riods. At a constant temperature the 
degree of thiamine destruction in a 
lot of pork luncheon meat is a function 
of time. The rate of thiamine destruc- 
tion is approximately doubled with an 18 
degs. F. (10 degs. C) increase in temper- 
ature. Since the rate of destruction of 


heat resistant bacteria is increased ap- 
proximately ten-fold with an 18 deg. F. 
increase in temperature, the use of high- 
er temperatures is more favorable to 
thiamine retention under conditions in 
which uniform heating of the product 
is possible. The influence of heat treat- 
ments on pantothenic acid appears to 
be similar to that on thiamine. Niacin 
and riboflavin in pork luncheon meat 
are relatively heat stable. 

Due to the time required for heat to 
penetrate to the centers of commercial 
sized cans, the conclusions reached in 
studies of thermal death time cans are 
not directly applicable to commercial 
procedures. In commercial sterilization 
of pork luncheon meat in 12-o0z. or 2%- 
lb. cans, the processing temperature 
did not appear to be a major factor 
influencing B vitamin retention. The 
retentions on a percentage basis, of 
the B vitamins in pork luncheon meat 
in commercial cans subjected to heat 
treatments having F. deg. values simi- 
lar to processes commonly used in the 
industry, were as follows: 


Pantothenic 
Thiamine Riboflavin Niacin Acid 


12-0z. can. ..73-76 86-95 89-97 62-73 
2%4-lb. can. .46-60 71-81 71- . 62-68 
6-Ib. can... .38-49 67 73-7 70-73 


The degree of B iad retention 
varies with the position of the meat 
within the can. The thiamine content 
of pork luncheon meat in the center of 
a 2%-lb. can was found to be fully 50 
per cent higher than that of meat with- 
in % in. of the can wall. 


AMENDMENT 41, RMPR 169 


In Amendment 41 to RMPR 169, 
wholesalers selling frozen boneless beef 
to the armed forces have been provided 
by OPA with a basis for obtaining an 
increase in their ceiling prices, where 
it is shown that such an adjustment is 
essential to increased production, in 
sales of its product to the armed forces, 


By this action, which was effective 
May 4, 1944, government agencies con- 
cerned with the problem will first de- 
termine: 1) Whether the facilities of 
any wholesaler applicant are essential 
for the purpose of expanding the total 
production of frozen boneless beef; 2) 
whether the production of frozen bone- 
less beef by the wholesaler is accom- 
panied by such circumstances as will 
result in a greater total production 
rather than a transfer of the function 
from a packer to a wholesaler. 


Qne or a group of wholesaler ap- 
plicants in any area whose applications 
show that they are more efficient and 
will undertake production at the lowest 
possible cost may be designated as es- 
sential by the government agencies. 


In connection with the second cri- 
terion, OPA said the transfer of the 
production function from packers to 
wholesalers obviously would represent 
merely an increase in cost of prosecut- 
ing the war and will accordingly be 
regarded as a basis for denying the 
application. 


























“BOSS” Super-Feed Meat Grinders 


No 523 furnished with standard motor and closed-coupled drive. 


Built strong and rugged, these machines meet the heaviest demands. Equipped 
with “BOSS” Super-Feed Cylinder and Feed Screw, their capacity is unlimited; 
they grind the meat as fast as two men can feed it into the hopper. 


Use the “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 























-4 Mail Address: 

524 W. Exchange Ave. General Office: al 4 : >, P, O. Box D. 

Gatoa -a. — fa Helen and Blade Sts.: Elmwood Place, Cincinnati, Ohio Elmwood Place Sessions 
944 The f 
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“The RECO has eliminated fog from our finished sausage room due 
te warm goods and removed heavy ice from coils. As a result we 
have installed three others in other coolers.” 

Best Kosher Sausage Co., Chicago 





“Since installing the RECO, our beef is firmer with better color.” 
Petersen Owens, Inc., New York City 





“Has entirely eliminated water soaked ceiling and reduced operating 
costs.” —Bert Packing Co., Chicago 





“ Best piece of equipment ever installed in refrigerator. Beef held for 
ripening does not collect mold.”—A. J. Sickenger Co., New York City 





“Didn't think it possible to show such improvement as the RECO has 
made in our refrigerator.” —Kraus 14th St. Store, New York City 





“Box formerly very wet and even insulation was soaked. Now 
entirely dry and sausage is improved in appearance.” 
W. F. Thiele Co., Milwaukee, Wisc. 


REEN2ERS 
ELECTRIC COMPANY 


Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, 
Vegetable Peelers, Etc. 


2689 West Congress Street Chicago 12, Illinois 


WHAT USERS Say ABOUT THE MaGic 


g 


1941. Ceiling Type. Various 
other types availabie. 


We have been installing RECO Refrigerator Fans 
in walk-in coolers, storage rooms and freezers for over 
three years and have never yet had a failure to mate- 
rially improve conditions. 


If you have a cooler that is overloaded, is wet, has 
ice on coils, etc. etc. you need better air circulation, 
which only the RECO can provide. Please write for 
data sheets, flow charts, case histories, etc. 























CONTAINERS. 


Containers are filled and 


minute. 


Set Up for Bottom Stitching 


Wire stitching both top and de 
bottom provides a uniformly 

secure closure and gives added Regular s Slotted Container 
strength and rigidity to the case. Wire Sealed 





DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Many packers have found this double duty Stitcher to 


be economical and practical in Filling and Shi De- 
partments where both the Bliss Boxes an vPro on Be 


This stitcher is specially suitable in the smaller ship-| 
ing departments where installati 
stitchers is not warran 


Change from top to bottom stitching requires only a 


ASK FOR LITERATURE! 





BLISS TOP AND BOTTOM STITCHER 


This Combination Stitcher Performs 

Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled. 
2. Wire stitches the bottoms and tops of regular SLOTTED 


ion of separate top and 


cnt Sa 


ae 








POS Oe 








Chicago, 117 W. Harrison St. « 


a 





Philadelphia, 387 Bourse Bidg. ¢ Cincinnati, 3441 St. Johns Place 
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Personalities and Events 
(Continued from page 26.) 


construction of such an abattoir should 
be a city or county responsibility. The 
city, it is stated, would be willing to 
assume 54 per cent of the financial 
obligations. 

M. C. Goetz, general office accountant 
of Swift & Company, Chicago, recently 
celebrated his twenty-fifth anniversary 
with the company. 

The beef slaughtering facilities of 
the Nuckolls Packing Co., Pueblo, Colo., 
which has been closed for nearly two 
years, have been leased to the Lincoln 
Packing Co., Lincoln, Neb. 


So that he may have more time to 
devote to buying cattle and operating 
his slaughterhouse, Ed Tesch of Ritz- 
ville, Wash., has sold his meat market 
in that city to Benny Beck, proprietor 
of the Model Market of the Washing- 
ton community. 


Swift & Company’s unit at Lansing, 
Mich., recently escaped serious damage 
when fire broke out in adjacent build- 
ings. 

Officials of Schenectady, N. Y., are 
planning the construction of an abat- 
toir and rendering plant in that city, it 
is reported. 

Wilson & Co. recently launched in 
Albany, N. Y., a promotional drive on 
B-V, newly developed meat and vege- 
table extract. Dealers presented every 
purchaser of a jar of B-V with an 8-oz. 





PATENTS ¢ TRADE-MARKS ¢ COPYRIGHTS 





be On 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to equipment and combinations thereot, 

. Inventions relating to new products. 

. Inventions relating to new processes and compositions of 
matter. 

. Protect your trade-marks by registration in the United 
States Patent Office. 

5. Copyright your new labels, display prints and o 

matter. — 

We shall be pleased to advise 

can ——, oy all ony of this industrial pr 

above. We send » Upon request, a copy of booklet 

cerning patents, trade-marks and copyrights. ce ” 


LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING 


you concerning the manner in which yep 
‘otection mentioned 


WASHINGTON 
Established 1915 4 Be 





package of macaroni. This is the first 
time the company has made such an 
offer, it is stated. 


The Pauly Packing Co., Houston, 
Tex., plans to erect an abattoir which 
will cost approximately $100,000, it is 
reported. Original capacity of the plant 
will be between 100 and 175 head of 
cattle daily, with provisions for subse- 
quent processing of hogs. About 30 
persons will be employed at the start. 


Fire at the Wilmington Packing Co., 
a rendering plant in North Woburn, 
Mass., recently caused damage esti- 
mated at $175,000. 


The meat packing plant of the Co- 





lumbia Gorge Packing Co., located jp 
the foothills of the Cascades, recently 
bought by William Ellis and associates 
of Seattle, Wash., will continue to use 
the brand name of Columbia Special on 
hams, bacon, lard and sausage products, 

The administrative committee of 
Quebec, Canada, recently decided to 
establish a municipally controlled abat- 
toir, following an inquiry which re- 
vealed that meat unfit for human con- 
sumption had been sold in markets and 
stores. The committee adopted a by-law 
providing that no meat may be sold 
within Quebec city limits unless it has 
been inspected by the city meat im 
spector. 













DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 


CREATORS + DESIGNERS - 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


GLASSINE 


LARD PAK 








COOKING TIME REDUCED 
33% BY GRINDING 












Page 38 


M&M HOG 
CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
wet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL | 


Builders of Machinery Since 1854 | 
1001-51 S. WATER ST., SAGINAW, MICH. 
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« Let’s All Back 
x the Attack... 
__» with War Bonds! 
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THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


Doubles Cutting 
Power at Center 
where heaviest 
work falls 





Sausage Casing Cleaning Machine 


ed in Choke Proof — 
th Big Capacity — 
“inte, || Reduction 30% to 40% 


10 use Finer and More Uniform 


































permission of 


Wilson & Co., Chicago, Ill. 











‘ial on 
duets, The “DOUBLE ANVIL”—an impor- 
tont DIAMOND feature—plus disc 
e of knives set at an angle for a fast 
ed to shearing cut—gives DIAMOND Hogs unequalled speed, capacity, 
abat- ond uniform fineness of reduction. Very easy running, often saving to 
h re- up to 50% on power. . 
. 6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or 
nan belt driven. Ask for Bulletin 85. Packers report 1500 continuous pro- 
pe duction hours with Fullergript Brush 
B 
weap DIAMOND IRON WORKS, INC. Strips, against 300 odd hours with 
. ESTABLISHED 1880 
ame BAND THE MAHR MANUFACTURING CO. DIVISION other brush constructions. 





1904 N. Second St. Minneapolis Il, Minnesota Brushes need not be removed from the 








specially-designed slotted brush core for re- 


Saue TIME and LA BOR trimming of bristles within this time. When 


new brush strips are required, your own { 


with this » & aA men can insert them without removing the 


brush core from the machine or bearing ¥ 
CRIPPLED || busine 

The great density of brush bristles does 
ANIMAL a better cleaning job on casings, and be- 
cause the brush material is anchored se- 
HOIST curely in rust-resisting metal, no damage or 


Riieataiti andalttentn piercing of casings occurs. 


track, can be used for a wide Note bristle brush strips are shown in 
variety of services in addition above “cut.” Extra Stiff White Fiber brush- 
to handling crippled animals. , , ‘ 

es can be supplied for fatting casings. 





2000 Ibs. capacity. 3 phase 60 
tyde 110-550 volt AC. Hoisting 





speed 40 ft. per minute. Lift 40 It picks up loads and shifts 

Rttoen 164" Plain hand- them easily from place to place A similar design of holder, employing 
m trolley with ball- . “toe . P at a 

beoring wheels. Pendent-rope at great savings in time and stiff bassine fiber Fullergript brush strips, 

control or push-button control. labor. Fully guaranteed. 


is used in Calves Head Washing Machines. 


| a Mail This Coupon Write us about any special brush require- : 


a ment and try Fullergript for better and 
ROBBINS a MYERS, Inc. 

Hoist & Crane Division, Springfield, Ohio 

Please send Meat Packers’ Hoists Bulletin No. 





longer productivity. 











| ig nah caebictbaabbotant Write for additional data 
! i scecaranssetsoutered 
Serene acinten THE FULLER BRUSH COMPANY 


Industrial Division, Dept. 8C 


Street & No.___. 
City & State Se ee ae ee 








os 


3596 MAIN STREET . HARTFORD 2, CONN 
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Announce Amendment 40 
to RMPR 169 











On the basis of cost data, OPA this 
week revised the temporary schedule 
of prices established in Amendment 37 
to RMPR 169 covering sales of fab- 
ricated beef cuts meeting WSA speci- 
fications to ship operators or ship 
suppliers for resale to ship operators. 
The special maximum price schedule 
was originally set up as a part of a 
plan to encourage stockpiling of fab- 
ricated cuts at seaports, and under 
control of the War Shipping Adminis- 
tration. 


Amendment 40 to RMPR 169 in- 
creases the ceiling prices on cuts listed 
in the table contained in Section 1364.- 
452 (p)(6) by 50c per cwt. A new item, 
corned beef, brisket deckle on, has been 
added. The amendment also provides 
that a slaughterer, packer, or packer’s 
branch house may sell directly to the 
WSA stockpile at a discount of 50c 
per cwt. This discount is intended to 
keep prices to the WSA stockpile in 
line with prices on sales to other buy- 
ers. Furthermore, a slaughterer, pack- 
er, or packer’s branch house is per- 
mitted to withdraw from the inven- 
tories accumulated by the WSA im- 
ported beef for delivery to the ship 
operator. 


In addition, the packer’s discount on 
sales to licensed ship suppliers is in- 
creased from 50c to 75c. This action 
was found necessary since ship sup- 
pliers who purchased meats from pack- 
ers must bear handling and freezing 


costs. On the other hand, it is provided 
that a ship supplier other than a 
slaughterer, packer, or packer’s branch 
house which sells to another ship sup- 
plier must discount 25c per cwt. for 
beef wrapped in heavy moistureproof 
paper and covered with a cheesecloth 
or burlap wrap. 


CANADA CUTS SAUSAGE PRICE 


Canada’s Wartime Prices and Trade 
Board has announced that effective 
May 1, 1944, retail ceiling prices for 
fresh sausage were reduced by about 
4c per lb. Board officials said the reduc- 
tion in maximum prices will not affect 
all stores, since many retailers now are 
selling below the ceiling, and in some 
instances the reduction will be less than 
4c per lb. 

The announcement said the reduc- 
tion in prices had been accomplished by 
lowering wholesale prices by 2c per lb. 
and cutting the maximum retail mark- 
up from 30 per cent to 25 per cent. 


URUGUAY'S EXPORTS LOWER 


STOCKS AT 7 MARKETS 


Lard stocks at seven markets in- 
creased almost 13 million pounds dur. 
ing April to 108,346,989 lbs. at the close 
of the month, compared with 95,611,348 
a month earlier and only 19,914,021 Ibs 
on April 30, 1943. Prime steam lard 
registered a modest gain while other 
lard stocks were up about ten million 
pounds from the previous month. 


Total meat stocks were practically 
unchanged from a month earlier, How. 
ever, the volume of S.P. and D.S. meats 
being held was altered somewhat, §P. 
meat stocks at 99,111,793 Ibs. were 
greater than at the close of March 
when they totaled 93,316,780 lbs, On 
the other hand, D.S. meats declined to 
67,815,921 lbs., compared with 70,187, 
572 lbs. in store at the end of March, 
Total all-meat stocks at 192,480,357 Ibs, 
compared with 192,446,545 Ibs. a month 
earlier and 126,508,336 Ibs. at the close 
of April a year ago. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, St. 
Joseph and Milwaukee, on April 30, 
1944, with comparisons as especially 
compiled by THE NATIONAL PRrovi- 
SIONER: 

Apr. 30,'44 Mar. 31,'44 Apr. 30,48 
Ibs. Ibs. 


8. 





Pct. 
live 


PGES BOND cccccccccscccecccsssosoce 
Skinned hams . 
Picnics 
Boston butts .. 
Loins (blade in) 
Bellies, 8S 







P. 8S. lard rend. wt 
Spareribs 
Regular trimmings ........... 
Feet, tails, neckbones 
Offal and miscellaneous 

CeeGet Ber GONE e cccccccccveccecsccce cove 


TOTAL YIELD AND VALUE.......... 69.5 


«gS EPESTECOLOLIEL TTT TP Crer 
CNN TOUR onc vcccccvcccceeccces 
Handling and overhead................. 


TOTAL COST PER CWT............... 
TOTAL VALUE .....cccccccccccccccecs 


S....... A... . SLEREEL Eee ETE T ee 
+Cutting margin 
—Margin last week...........5++sseeeee 
+Margin last week..............sce00. 


Packers bought their hogs at somewhat lower prices 
this week; the average cost of the 180- to 220-lb. butchers 
was $13.41, while the support-weight butchers were pur- 
chased at an average of $13.75. As a result, cutting 























‘- Total S.P. 
Exports of meat products from Uru meats ....... 99,111,793 93,316,780 74,692,930 
guay during 1944 will be materially otal D.s. 
. > 5.92 7 7 2aO ne" 
less than the heavy shipments recorded oynee “Suns °°"* 67,515,081 10,187.512 SLANE 
in 1943, according to the Department are. eeeeeee 25,552,643 28,942,193 20,551,821 
ry otai a 
of Commerce. Drought forced increased meats ....... 192,480,357 192,446,545 126,508,336 
: a i 31,998,044 29,137,432 4,045,979 
slaughterings and depleted herds dur-  6jher “ard...” 76,348,945 66,473,916 15,868,042 
ing 1943. Although prices for cattle are Total lard...... 108,346,989 95,611,348 19,914.02 
° ° S.P. reg. hams. 2,399,234 2,905,653 9,169,870 
advancing to new high levels and fields sp" skin’a 
MEE: cpeccawnd 36,818,842 35,574,118 32,116,109 
are lush, breeders are reluctant to sell. B°"Muiios) |. 52,009,019 47,613,529 31.217.945 
their cattle since there is no great im-_ 8.P. picaies.... 5308-008 7,228,480 2.189.006 
$ 4 3 D.S. bellies..... 55,902,68 56,579,990 19,559,804 
mediate need for money, it is stated. D'S. fat backs. 11,894:525 13.558:582 11,703,781 
CUT-OUT RESULTS IMPROVE WITH DECLINE IN COST OF LIVE HOGS 
(Chicago costs and prices, first four days of week.) 
margins showed a few cents improvement with the light 
hogs dressing with a 29c plus margin and the heavier 
hogs registering minuses of 27c and 36c for their re- 
spective weights. 
—180-220 Ibs. — ——220-240 Ibs.—— — 240-270 lbs. — 
Value Value ‘ Value 
Pet. Price per per cwt. Pct. Pet. Price per per cwt. Pct. Pct. Price per per cwt. 
fin. per cwt. n. live fin. per ewt. fin. live n. per cwt. fin. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
20.2 21.4 $2.97 $ 4.32 13.8 19.4 21.0 $2.90 $ 4.07 ai dal® tents.) camea ieee Gis 
fia nes eee: lddies pear BT ed tae 12.9 18.1 230 297 4.16 
8.1 199 1.11 1.61 5.5 7.7 19.9 1.08 1.53 5.3 7.5 199 1.05 1.49 
6.1 24.7 1.04 1.51 4.1 58 27 101 1.4 4.1 5.8 23.7 ‘97 «1.87 
146 233 2.35 3.40 98 13.9 218 2.14 3.03 96 13.6 20.8 2.00 2.83 
15.9 17.2 1.89 2.73 95 13.5 165 157 2.22 3.9 5.5 15.3 60 84 
ae eee “Bynes ashen 21 3.0 14.0 .29 42 8.6 120 14.0 1.20 16 
ii ea ae at | wath 3.2 4.5 10.5 34 47 46 63 11.0 51 69 
4.1 10.6 31 43 3.0 4.3 10.6 82 46 3.4 48 10.6 36 5 
8.2 12.4 27 -40 22 8.1 124 27 ‘88 22 381 124 (27 38 
181 128 164 2.82 112 156 128 1.43 2.00 10.4 14.2 128 1.83 1.82 
2.3 16.0 .26 87 16 28 18.5 22 31 16 23 12.0 .19 28 
4.5 17.1 15D 17 3.0 41 17.1 ‘51 70 29 40 17.1 “50 68 
a ese 12 18 oe He case .12 -18 oe ° Be. aks .12 18 
ae | Sah 52 -70 aes 52 10 ae 52 10 
eee 1.30 1.86 aes 1.30 1.82 caem 1.30 1.81 
100.0 $14.33 $20.60 71.0 100.0 $14.03 $19.72 71.5 100.0 .... $13.89 $19.42 
Per Per Per 
ewt. ewt cwt. 
alive alive alive 
$13.41 : $13.75 $13.75 
07 Per ewt. OT Per ewt. .07 Per ewt. 
56 fin. 48 fin. 43 ~—sofin. 
- yield yield yield 
$14.04 $20.20 $14.30 $20.14 $14.25 $19.98 
14.33 20.60 14.03 19.72 13.89 19.42 
+* aes 27 42 36 51 
.29 .40 ais aia inal cose 
bake adiaaie 31 49 BT 55 
26 .39 finn or ivan coos 
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CHICAGO PROVISION STOCKS 


New gains were registered in stocks 
of lard and meats at Chicago during 
the month of April, compared with a 
month earlier. Lard holdings at the close 
of the month were reported at 78,346,- 
gg1 Ibs. compared with 69,540,780 Ibs. 
q month earlier and only 13,987,181 lbs. 
on April 30 a year ago. 

Most of the gain in meat stocks 
came on S.P. meats, while D.S. meat 
stocks declined slightly. D.S. clear belly 
holdings were down almost a million 
pounds compared with a month earlier, 
while holdings of S.P. skinned hams, 
bellies, picnics, Boston butts and shoul- 
ders showed some gains compared with 
a month ago. Total cut meat holdings, 
at 85,457,339 Ibs., compared with 81,- 
181,558 Ibs. at the close of March and 
63,187,278 lbs. on the final day of April, 
1943. 


Apr. 30,'44 Mar. 31,’44 Apr. 30,’°43 
Ibs. Ibs. 28. 


All bbl. pk. 








3,431 
7,935 


8.516 
1,435, 






. 14,556,502 
63,790,189 
Total lard....... 78,346,691 
D. 8. el. bellies 

(contract) . 7,671,000 
D. 8. el. bellies 

(other) 
Total D. 8. clear 

SE veneweee 24,841,334 25,677,839 
D. 8. rib bellies ees 


14,07 
55,462,845 
69,540,780 

7,171,600 


18,506,239 


012 






D. 8. fat backs.. § 6,386,995 
8. P. hams...... 1,668,469 
8. P. skinned 


16,015,413 
19,946,778 


soeve 13,456,594 17,073,960 


17,670,792 13,210,220 


3,839,750 1,560,804 
81,119 10,691,811 
63,187,278 







“ 
~~ 
» 5 
& 
5 
ry 


Total cut meats. . ’ 
(a) Made since Oct. 1, 1943. 


FEBRUARY MEAT 
CONSUMPTION 


Federally inspected meats available 
for consumption in February, 1944: 


BEEF AND VEAL 






Total Per 
Consumption Capita 
Ibs. Ibs. 
en 544,565,000 8.96 
SEE kavccescones 499,481,000 3.71 
PORK (INC. LARD) 
ED ciccécceeees 940,621,000 6.84 
 csccsesseses 660,876,000 4.90 
LAMB AND MUTTON 
ar 62,027,000 45 
REED ececcccccves 52,424,000 .39 
TOTAL! 
SE <iccackscces 1,547,212,000 11.25 
EET anccccensces 1,212,781,000 9.00 
. LARD? 
ee 98,822,000 .72 
WEED Sccrecccccce 100,203, -74 


‘Includes shipments to our armed forces but ex- 


cludes lend-lease shipments. Includes rendered 
Dork fat. 


MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March 1944 and 1943, as reported by 
Bureau of Internal Revenue: 


wi 
Ereise taxes (including 
Special taxes) .......... $245,874.32 $198,365.45 


Quantity of product on which tax was 
paid during March, 1944, and 1943: 
Mar. Mar. 
P 1944 1943 


leomargarine, colored.... 1,238,991 252,981 
Oleomargarine, uncolored. .40,811,100 53,308,580 








NEW TRADE POINT TABLE CONTAINS ONLY 
- THIRTY-SEVEN BEEF ITEMS 


The table of trade point values was simplified considerably this week 
when all cuts of pork, veal, lamb and mutton, as well as sausage and canned 
meats, became point-free. Beef steaks and roasts remain under ration con- 
trol, however, and the trade values of some of these were reduced while 
others were increased. The only meats of any kind which are not point-free, 
together with their values, are listed below: 








Point Point Hindquarter (excluding cut- 
Value Value ters, canners and bulls).... 9.9 11.2 
May 4 Apr. 30 . 
Point Point Tenderloin (all grades, ex- 
Value Value eluding cutter and canner 
BEEF May 4 Apr. 30 and bologna bulls)......... 12.0 12.0 
Carcass or side (K and § in): Fabricated Beef Cuts (Exclud- 
Grades AA, A, B, and C; ing cutters, canners and 
also stags and block bulls.... 5.0 6.4 bologna bulls) 

Primal Cuts: Boneless rump (butt)...... - 11.0 11.0 
Forequarter .... 3.3 1 Chuck, boneless (neck on).... 5.4 7.0 
Hindquarters, SD sthcaanebecanwsacees soc 8.0 
PE Mies cesseees 6.9 7.8 mh, MOEN. soscchcescennes 10.0 9.5 
Hindquarters, K and Rib, oven-prepared .......... 8.8 8.0 
eee w~ CF 8.8 Rib (regular roll or rib eye).. 15.0 12.0 
Chuck (regular square)....... 4.4 5.6 Rib (Spencer roll)..... voce Be 9.5 
Rib - 6.7 6.7 Round, boneless .. oe 11.6 12.0 
OS PEE ROE TREN 7.4 8.4 Round, gooseneck ........... 10.8 11.8 
Sirloin (loin end)............ 9.2 9.2 Round, rump and shank off... 9.5 10.5 
Trimmed full loin, K and Knuckle ..... Kabab haa oh 6 11.0 11.0 
BD Oc ccccssccescccceegece 9.5 9.5 Top round (insides)........ 13.0 13.0 
Trimmed short loin, K and Bottom round (outsides). . 13.0 13.0 
© GME ow cccccccccccvesscces 9.8 9.8 Sirloin butt, boneless......... 13.0 12.0 
Arm chuck (square chuck and Sirloin bottom butt, boneless... 13.0 12.0 
OD Sets decetces eden 3.8 5.2 Sirloin top butt, boneless..... 13.0 12.0 
7 SD eee es 5.0 5.9 Steaks (short loin)........... 12.0 12.0 
Crosscut chuck..............s. 3.2 4.9 Strip, bone in, 10 in. cut..... 13.3 12.0 
Triangle or rattle............ 26 4.7 Strip, boneless, 10 in. cut..... 16.8 15.0 

Boneless Beef: Tenderloin (whole or part) 

Careass meat (all grades ex- all grades excluding can- 
cept cutters, canners, and ner and cutter and bologna 
bologna bulls) ...........+. 7.1 9.1 SEED cvcsccccesccsesnenecce 12.0 12.0 


In announcing the new trade point values, OPA revised its definition of 
hamburger to read as follows: “Beef of all grades ground from necks, flanks, 
heel of round, briskets, plates, miscellaneous beef trimmings, and beef fat. 
It also includes beef ground from the skeletal portions of Grade D dressed 
carcass (but not including head meat).” 
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Textile Advisers 
Now Recommend 


Special Fabrics, Cloths 
For Meat and Packing Industry 


Purchasing of cottons is now simplified. By the Custom-Supplymanship of one firm bring- 
ing extra benefits to your industry. More ample and more complete stocks than expected 
today from any single source. A remarkable record of unique supplier success. And 13 
years of fabric research and fabric counsel to many of America's greatest concerns. Give 
us your textile problems. We will help you. 


ee 






























EVERY INDUSTRIAL FABRIC 5 
ircott . YT ‘3 


622-A W. FULTON ST., 


FROM CHEESECLOTH TO CANVAS CHICAGO (6), ILLINOIS 4 
a 
Rush complete information, samples, prices as indicated: : 
a 
Cheese Cloths—All grades. All thread con- Duck, Twill, chain; many filter-cloths. 
4 Ostractions Bless oatre —— .! er m- OP sokage presscloths, 90x90, all sizes. : 
mercially it-free. straining q ties. all . Also fire, q 
‘ Mill remnants as low as 1c per yd. OC enred. pa po Me nae L mildew . 
DCetten Sheetings, Muslins, shroud, print- Towels and Wiping Cloths softer, more i 
I cloth: flannels. Many for other specific uses. ample, commercially lint-free. Extra strength 
i types for meat industry. to endure washing and re-use. t 
} Spee Rib ccccccccs WRB ccccccsce DWeccvcccccs Qe ccvccsccssccess i 
- Other materials needed?..............++ scsncbedeuitedesians Sevestvieeennineneobs { 
i CURIE: occcvecee bsesecncocecdesucse oe GPR . c ccccccccvccccses oe cceceeses } 
: IE i secictbisiiicsiettnaeeScccdateteesidicdiaseiateaiae - 
leaatiea eee eee eee ee STAIR ee ee eee eee 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 









+Carcass Beef 

Week ended 

May 4, 1944 
per lb. 

Steer, hfr., choice, all wts eaeeeeee 20% 
Steer, hfr., good, all wts -20 
Steer, bfr., commercial, 17 
Bteer, bfr., utility, all wts. 15 
Cow, commercial sed good. 17 
Cow, utility, all wts. 15 

Hindquarters, choice . 


Forequarters, choice .........++e+++++ 
Cow hindquarters, good and commerct 
Cow forequarters, good and eommercial.. 











+Beef Cuts 

Steer, hfr., short loins, choice...... cccecee e+e -B2% 
Steer, bfr., short loins, good..........+.+++ ie 
Steer, hfr., short loins, commercial........--25 
Steer, bfr., short loins, utility........... ++ 
Cow, short loins, good and commenetal oveceees 25 
Cow, short loins, utility...... coccccccccce 02-22% 
Steer, heifer round, choice........+-++++++ oeee22h% 
Steer, heifer round, good............+++++ wee 2l& 
Steel, heifer round, commercial.......... eee |) 
Steer, heifer round, utility............- ccccoeke 
Steer, hfr., loin, choice............++++ ccccccdees 
Steer, hfr., loin, BOG. cccocese eccccccoccoceoene 
Steer, = ., loin, commercial........ ecccces +2 -28% 
Cow, loin, good and commercial........... ++-28% 
Cow, loin, utility..........0eeceseecees cooceeme 
Cow round, good and ‘commercial crcccccoccece .19 
Cow round, WCUNty. .. cccccccsccccccccecs «++ -16 
Steer, heifer rib, “holes eeecccce eocccccccce 2024 
Steer, heifer rib, good.........+seeesees coooeme 
Steer, heifer rib, commercial........... eevee Bl 
age paaee SUD, VCHIEV... oc cccccccccece waeeee 1 B% 
Cow , good and commercial ececcecceccesess tae 
Cow Hb COME. cc cccccccccccccccccccccccecce 18 
Steer, hfr., sirloin, CROMER. 2c cccccccccccccsecs 27% 
Steer, hfr., sirloin, g peecteecce escceecceste 
Steer, bfr., sirloin, Commercial pieesses eoccces 21% 
Steer, hfr., cow flank, all grades......... o00-1B% 
Cow ‘sirloin, good and commercial........ eee tlh 
Cow sirloin, utility.............-++. oscccccese 18% 
Steer, hfr., flank cients: all grades.........+..- 23% 
Cow flank — All grades. .....ccccccccccece % 
Steer, hfr., . chuck, = eocecocesccceees Me 
Steer, hfr., oa GROG, BOOE. co ccccccccccccce 
Steer, hfr., reg. chuck, commercial. 
Steer, hfr., — chuck, utility............++. 
Cow reg. chuck, good and commercial 
Cow reg. chuck, utility.............. 260ese ~-15% 
Steer, hfr., c.c. chuck, choice. ........60.+e+« 18% 
Steer, hfr., c.c. chuck, good.......... cocccces 18 
Steer, hfr., chuck, commercial............++- -16% 
Steer, bfr., c.c. chuck, utility............+++. 
Cow, ¢.c. chuck, and aaeee. ererees it) | 
Cow, c.c. chuck, WEF ac cccccccces covccoecenDe 
Steer, hfr., foreshank, = “grades... coccccccedee 
Cow foreshank, all grades. .........s0e0+ ooeee12% 
Steer, heifer brisket, choice ss besteoteccseonee 16% 
Steer, heifer brisket, MEME ceasenceccovcseces 16% 
Steer, heifer brisket, commercial........+..++ 14 
Steer, heifer can a MUMIty. 2. cc ccccccccce ---14 
Cow brisket, and commercial cocceveseees 14% 
Cow brisket, atility Sp eRAsRCEe SbRED SEED £00 BRON 
Steer, heifer back, choice 
Steer, heifer back, MOOG cc ccccccccccccccccosee 

w back, good and commercial 
Cow Mn ctuctanereccaess eveee 
Steer, hfr. arm chuck, choice..........+. o++-19 
Steer, hfr. arm chuck, good.........-se.eeee- 18 
Cow arm chuck, good and commercial..... coookt 
Cow arm chuck, atility seGnascoenensencecosase 15% 
Steer, hfr. short plate, good and choice..... 14 
Steer, hfr., short plate, ang and utility. . 13% 
Cow short plate, good and commercial........ 13 
Cow short Dlate, utility...... eeccccceccesosce 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 25¢ per cwt. for local 


delivery. 
Veal—Hide on 
Choice carcass ... 


eod carcass .. a .19 
Choice saddles 






*Beef Products 
PEGED: ceccccegosccceceoccvescccecsctocccesoe TH 
Hearts, p SoeooCCCCeCCOSCOOSESS o++-15% 
Tongues, Srech of teense. $006060006000000 coos 
Bweetbreads .......cccccccecsccccsecsceseseead 
Ox-tails, under BD. cccccccccccccccccsessece 


DO, GERUMCE cccccccccccccccccccccccce$e 
Tripe, Cooked .....ccccccccccccccccccccet® 8 
ore, Sones eecceccesoccoe e 


Kidn ececcccccccccccccecsccccesocosccssool ly 


Tae below ceiling. 
*Veal Products 


Pere eee eee Cee CeCe C eee eee eee eee eer) 


Brain 
Calf y SO fippe As. 


Sweetbreads, 


Sento eee eee eeeneeeees 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For packing in shipping con- 
tainers, add per cwt.: in 5 ne pane (sweet- 
breads, brains & cutlets only) $2 


**Lamb 
Choice lambs ......... eeecdocooccoeccoce +. 2585 
Good lambs ............ eccccccccccccccces ceeOD 
Medium lambe .......ecccceccessseeces eee 2185 
Choice hindsaddle ..........+++ cccccccccee ED 
Good hindsaddle .......cscecececccccseeeese +2185 
Choice fores ....cseeesecseecee eeccccccccce eblOD 
Good fores .......+.++. corccccccccccccos ee 
tLamb tongues, Type A......... evncessoos 6D 
**Mutton 
Choice pg covcces eccccccccccccccccece +. 1260 
sheep ....... eccccccccccoceccocces e+e «1185 
Choice saddles ececcccccececooe coeccces cece 560 
Good saddles .......... eccccecccccccsccese .1435 
Choice = eccccce Ce ccrcccccesesccccccece 4 
Mutton fogs, cheled..........ccccccccccees | 3088 
Mutton loins, choice.........ssseceecseeees 1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av............. 
Pc ccccsctisccsassscatacatececcces iidig@iOs 
Tenderloins, 10-Ib. carton8.........+++sssee0. 
TemGerioine, 1OS0 .cccccccccccccecsccccccesecs Ps 
Skinned shoulders, bone in............ #21% oe 
Spareribs, under ott as os cadmencant aan 134 
Boston butts, 4 to 8 Ibs. nL cbdvaxnexox oman 
Boneless butts, cellar trim..........+++ss-s++ 28% 
Meck Bemes ...ccccccccccccccecece t8%@ : 
Pigs’ feet, hind and short cut front.......... 
Kidneys ........++. eccccccccccces cccceseces es 10 
Livers, unblemished ...........0++e0++ 412% @13 
DEED 26s0seeed eon ccecnccoseeeconese 16% @11 
Bare nn ncccccccece Corcccccecceccoces - 6 
| er men = ceese coccccce ercccccose 3 A 4 
nouts, lean in........ eer reeccceeseces 

Heads ......++++- coeccccccces soccuees San 
Chitterlings ............. ccccoccces ccccccccce © 
Tidbits from hind feet..........esseeeeeeee «- 8% 


*Prices carlot and loose basis. 
+Quoted below ceiling. 


*WHOLESALE SMOKED MEATS 


parchment 


“3 Foams hams, 14/16 Ibs., 
eeeees obese teens idjia’ oe ° 
SEED cncccccccccaccesoesoesoocccccece 
Picnics, 4/8 lbs., 
Fancy bacon, 6/8 1 
Standard bacon, 6 
No. 1 beef sets, smok 
Insides, C Grade.... 
Outsides, © Grade... ° es 
TEES, GB GERBER s cccccccccccccscccescosece 42% 


*Quotations on pork items include additional 50c 
per cwt. for Zone > wai per cwt. for sales 
in lots under 5,000 | 


*VINEGAR PreuLaD emnccniput 
Pork feet, 200-Ib. bbl............--+0+ 
Lamb tongue, out ~~ eS. bbl. 
Regular tripe, 200-Ib 
Honeycomb tripe 300-1. 





ancy “sinned ham 





bbl 
Pocket honeycomb tripe, 200-lb. bbl 
eee PORK AND BEEF 





b. 
Extra plate beef, 200 Ib. ‘bbls. eee 


*Quotations on rk items are for less than 
Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 

Carlot basis, aap zone, loose basis 
Regular pork trimming wecvedecoooccee t16 @17% 
Special lean pork po 85% 27% 
Extra lean pork trimmings 95% 
Pork cheek t 
Pork hearts .. 
Pork livers, unblemished 
Boneless bull meat...... 
Boneless chucks ... 












Shank meat ..... ° 
Beef trimmings -15% 
Dressed canners -12% 
Dressed cutter cows -12% 
Dressed bologna bulls -13% 
DORGBED ccccccccecces 14 @15 


tQuoted below ceiling. 


DRY SAUSAGE 
Cervelat, choice, in hog bungs................58 
Thuringer 81 





Farmer ...ccscecess 
Holsteiner ° 
salami, Sal le eR 

Milano, salami, choice, “in hog bungs. 737 Janquoted 
B. C. salami, new condition...........+++++ +82 
Frisses, choice, in hog middles..... «see. Unqueted 
Genoa style salami, choice...... cocccccccccccGe 
Pepperon PPTTTITITITT TTT tee. «| 
Mortadella, ‘new condition...............202..28 
Cappicola (cooked) ......ccccccecceccccceeses4B 
Proscultto hams .......seeeeeeeeeees eovccece 36% 


' TDOMESTIC SAUSAGE 


(Quotations cover Type 2) 
Pork sausage, hog casings 
Pork sausage, bulk............., 
Frankfurters, in sheep casings. . 
Frankfurters, in hog casings 
Bologna, natural casings......... 
Bologna, in artificial EE Koken 
Liver sausage, fresh, in beef casings 
Liver sausage, fresh, in hog bungs. 
Smoked liver sausage in hog bungs. 
TIGRE GROGED ccccscccccecaccccces 
New England, natural casings. . 


Minced luncheon, natural casings 
Tongue and blood................. 

Bh SRETRGD cccccctcessescesess 

BONED ccvcccccccecseescceccccescoce 
Polish sausage ........... Ce cccceccceces 


tPrices based on zone 5, plus $1.50 per cwt 








SEReseeeey 


<a 


ee 


# 


sales to retailers and purveyors of meals — 
no local delivery is made. Prices inc 
or packaging costs. —_ boning 
CURING MATERIALS 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lIb. bbis., delivered........ $87 
Saltpeter, less than ton lots, f.o.b 
Dbl. refined granulated...... 6 
Small crystals ............. > 120 
edium crystals ........... 13.00 
Large crystals ............. 14.00 
Pure rfd. gran. nitrate of soda . 40 
Pure rfd. powdered nitrate of sod - Unquoted 
Salt, per ton, in minimum car of 80,000 iba. 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried............. 0.7 
Medium, Kiln dried..........1:: 2» 
Rock, bulk, 40 ton cars......... . is 
aw, 96 basis, f.o.b. New Orleans.. au 
Standard gran., f.o.b. refiners (2%) 6a 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%........ 6.0 
Dextrose, in car lots, per cwt. (cotton rT) 
SE PARSE DRAB. coc ccccvccccevessvesses 4% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack 


140 p 
papert sounds, wide, over 1% | in. 40 
at rounds, medium, 1% to 

in. 


Rags & ® eeisceee © oe 8 





iddles, sel Fg 2 . 
Middles, select. extra, 2 bce 


in. 
Middles, -. 


up ° 
Dried or salted ‘binders, per Piece: 
12-15 in. wide, flat. 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 
Extra narrow, 29 mm. & dn.... 
Narrow mediums, oe mm....2. 
Medium, 32@35 mm..........+- c 
English, medium, "35@88 mm....1. 
Wide, 38@43 mm........+.e++5. a 
Extra wide, 48 mm............. 
Export bungs ...... 
Large prime bungs. 
Medium prime bungs... 




































Small prime bungs............-- 
Middle, per set........-.seeeee+ © 
SPICES 


(Basis Chicago, original bbls., nome S bales.) 


Grow 


Aleotee, PFIME ...ccccccccccccece 80 
esifted ........ eccccscce osoece OS 
Chili pepper .......cceccesccceces 
Powder ...... cccccccccccccccces 
Cloves Amboyna .......0eeeeeeeee 40 
TansiWar ....ccccccccccccsccece 25 
Ginger, Jamaica, ‘unbleached soenes 35 
Mace, Fancy Banda............++-1.08 
Bt Imes 2... cccccccccce oeee 85 
East & West Indies Biend.....- 
—s flour, fancy.........- eoee 
Nutmeg, fancy Banda..... cocccese 67 
Bast Indies .....cccccccccsccces 58 
East & West Indies Blend...... 
Paprika, Spanish .......... ecccce 
Pepper, Cayenne ....... sbenaeeres 
WG, Beccccccces’ ccccceseve 
*Black poe eeccee Sevcceeves 11 
*Black Lampong .........+++++ 8 
*Pepper, white ! _ Se seescees - 1 
CM UNtOk ..cccccsccccccccccccces 16 
Packers ....sccccsecssevcecs oe 


*Nominal quotations. 


Ground 

et x for Sao 

Caraway seed ....cecsccecsseeeee H 

Cominos seed .......e+eeeeeeee eo 

Coriander Morocco bleached..... i 
Coriander Morocco natural No. 1..19 

Mustard seed, fancy yellow...... 25 “ 

AmMOPICAD 22... ccccccccccccces 14 iv 

Marjoram, Chilean ..........+++: 51 t 
Oregano .......e00- 9606000606 xa 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 





| 


City Dressed 
ffer, Choice .....seeseees eeecesccocce 22 
ie, Giel...:;..2200c0eceee2 Seanaaad 21 
Steer, heifer, comercial ...... eecce eecccce --19 
Steer, heifer, utility........ Sevcceccocce coves 
Gow, good and commercial........... covccceel® 


The above quotations do not include charges for 
koshering but do include 50c per cwt. for local 
delivery. 


KOSHER BEEF CUTS 





Steer, 


“Thove licen include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
Se per cwt. for local delivery. 
Steer, heifer, rib, choice. . 
Steer, heifer, rib, good... 
Steer, heifer, rib, commer 
Steer, heifer, rib, utility 







Steer, heifer loin, choice 81 
Steer, bfr., loin, good....... 29 
Steer, bfr., loin, commercia 24 
Steer, bfr., loin, utility........... esenecenued 21% 





Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 





Western 
Pork loins, fresh, 12 Ibs. down.......... 

Shoulders, regular eeseeeveseocoeccceece 20 
—] regular, 4/8 Ibs..........-. ecece 24 
lar, ie BE TRB, ooccccvccee 23 
a inned fresh, under 14 Ibs...... 25 
Picnics, fresh, bone in...... Soccecscces 19 
Pork trimmings, extra lean............ 31 
Pork trimmings, regular............... 19 
DE MED ccceccccecececeocece 13 
City 
Pork loins, fresh, 10/12 Ibs............ 26 
Shoulders, regular Recesccccccoeeococce 21 
Butts, benehone, b Be. Boccceccccce eocccce ° 81 
Hams, lar, under 14 ibs. evcccccccs ° 24 
Hams, ned, under 14 Ibs............ 26 
Pienics, bone in............+. 19 
Pork trimmings, extra lean $1 

Pork amines, ae ular 19% 
Spareribs, m 19 

foe Datta Wy Ske catensadesnice 27% 


*COOKED HAMS 
Cooked hams, skin on, fatted, 8 Ibs. down... .44 
Cooked hams, skinless, fatted, 8 Ibs. down... .47% 
*SMOKED MEATS 
Regular hams, under 14 Ibs...............+..28 


Regular hams, 14/18 Ibs..............0006 coon 
} fh my we s Wy “hepbeoopeseeeaeee 

ms, under hatdacedensdusens 
Skinned hams, 14/18 Ibs........ cocccccccccccte 
Skinned hams, over 18 Ibs............0eeee+ 
DEEMED Blac cccccccccsccece coceccsescosh 
Bacon, western, 8/12 lbs....... ececescoccccccs 
Bacon, city, 8/12 Ibs........... paendvesaeveceae 
 scbncbecksataneessaencessiie 
Beef tongue, heavy...... Kdmiseshendnnete 


say aations on pork items are for less 
5,000 Ib. lots and include all permitted editions 
except boxing and local delivery. 
DRESSED HOGS 
Hogs, good and choice, head on, leaf fat in. 







April 26, under 80 lbs.......-...........- 4.30 
ST Deb. chi. doekseenxaesccncus 15.45 
so as Bek a a on eaedode 16.86 
a a al eden Stet aie 17.55 
RnR RRS aa 18.31 
te oe 18.18 
SE siccietdcunasneweadtieusns 18.06 
***DRESSED VEAL 
Hide off 
eee, a. bdctstessssseavssensese, SS 
ee ccccecccccceceecocccce -2118 
Commer soa2Ts: ibs.. seecece Cocccccccece - 1913 
» GOQZIG Ihs.......cccce eccccccccce cAtle 
detirarnetations = ore A 1 -y 9 and Sactufo une on 
ional %ec per cw rmitt 
Wrapped in stockinette. aia wen 
**DRESSED SHEEP AND LAMBS 
lamb, choice 
lamb, good... 
lamb, commercial 
Mutton, commer 
_-_ 


“Quotations are for zone 9, plus 50c for 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 











CASH PRICES FUTURE PRICES 
CARLOT TRADING LOOSE, BASIS, F.0.B. MONDAY, MAY 1, 1944 
CHICAGO OR CHICAGO BASIS LARD Open Bigh aad Glese ; 
DROP vctc carte ns aes chsnde neds opesgesee ive 13.75ax 
THURSDAY, MAY 4, 1944 July ...+++.No bids or offerings 
Ri iths ase taeo rues teh aeedeen No bids or offerings 
REGULAR HAMS hs. bind ° .....No bids or offerings 
ty S.P Jan -.++++++.No bids or offerings 
10 rahecee pansneheesaiced 21% 21% TUESDAY, MAY 2, 1944 
+ appiabialeheepieabpepineves 21% BE: I vs cvcvccacesssontecserenudeeeiaeenal 13.75ax 
SUR oe ee cee ee 20% 20% Pr si xe kvtwactals sai .No bids or offerings 
ah hahaa dein gicci so =-'¢ — —— ae is nr ee yery -No bids or ottestams 
dew ~ oe 00eeeesgeesasawesee 13.00b 
BOILING HAMS Jan ° none .No bids or offerings 
Fresh or Frozen s.r 
20% 20% WEDNESDAY, MAY 3, 1944 . 
19% 19% May euvbe dcbs knee ..No bids of offerings 
19% 19% July a AES By ES <46 bbe ee 13.50ax 
Sept pWedadaenawke see No bids or cy rings 
SKINNED HAMS Dec <onnae (0s ness henweohee 2.874%4b 
Fresh or Frozen S.P. Jan. Avsbaxesvebens'ene No bids or Horas 
Ht + COCCCC OES OC CODECS CORE oi roth THURSDAY, MAY 4, 1944 
Reena teccandeos 22% 22% i 55560d500saebavehedereuee No bids or offerings 
| Eg sqnbce ster ae eiareeocate 22% 22%, GE 6466666602600 000bKwO OR CEE No bids or offerings 
a ii dll i il 21% 21% Rr ree No bids or offerings 
| Eaten ctatebetetatrtepe: 21% 21%, EL  £6asceccakeveredanceas ...No bids or offerings 
nae pnegeeistet:a2rizs 21% 21% , .- éutawe viedendataewnnen ..No bids or offerings 
SEE cwxsdaseeedsvenausene 21% 21% ’ 
MED, aarcavconveqnentapees 21% 21% FRIDAY, MAY 5, 1944 p 
ZE/UD ccccvccccscccccececs 21% 21% Re ccdcancdcsuatecsspeasenes No bids or offerings 
SOAF ccccccecesecccesceececescd® Uae Gr GaneeeD 
PICNICS Wiens dkbs wakes beeeoied No bids or offerings 
Fresh or Frozen S.P MOGs. cocccceesevsccoocensnnstes ptnenseees 12.87%b 
ht a #19% @19% 19% JAM, .nccccccccccvccccsccssseed o bids or offerings 
Se D scececcccessecessoese 419% @19% 19% 
DD cveccestvecseececssene 4191%,@19% 19% ’ 
pe petnesatr ade sipicba2 Ma #1914@ 19% 19% WEEK’S LARD PRICES 
DEY haiidis deeanadueaswae $1914 @19% 19% 





FAT BACKS ae ; , 
Geaux o& Woanen Gane The fertilizer season is drawing to a 
LO 55 1 scadeivinetae Deans tee 10% 10% close and due to the wet weather, ship- 
= y% . . 
pC ehmedeeaheteurir aoe io, ments are still being made to the farms. 
i pmnihan seh eae 109 10% There are no new developments in the 
eM eer ee 11%, South American situation and very } 
| A aaa. canst ate Hie iif little material is expected to arrive for : 
some time to come. Sales of feeding 
as & 6 Saas materials are being made at ceiling 
Fresh or Frozen Cured P 2 
Besuter plates 11 prices with a good demand noted. Some 
ceene, 4 . eid sales of fishmeal have been made for 
J0wWw iu oe g ° 
‘aunse sowt> "12 shipment from Chesapeake Bay. 






















Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Short shank %%c over. 


BELLIES 


Cash Loose Leaf 
(Square Cut Seedless) Saturday, April 29...... 13.80n 12.80n 12.75n 
Fresh or Frozen Cured Monday, May Rewtecuahe 13.80n 12.80n 12.75n 
Tuesday, May 2........ 13.80n 12.80n 12.75n 
Wedne sday, May 3..... 13.80n 12.80n 12.75n 
Thursday, May 4....... 13.80n 12.80n 12.75n 
Friday, May 5.......... 13.80n 12.80n 12.750 
Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. Chicago C. L..... 14.55 . 
Kettle rend., tierces, f.0.b. Chicago ©. L..... 15.05 
Leaf, kettle "rend., tlere -es, f.0.b. 
GS Ge, Bas 00.104 000:5.0098000004500000609% 15.05 
Neutral, tierces, f.o.b. Chicago C. L......... 15.55 
Shortening, tierces, c.a.f........-cceeeeeecee 16.50 


EASTERN FERTILIZER MARKETS 
New York, May 3, 1944 





+Quoted below ceiling. 





Tongues, Type A.........- 





CHICAGO PROV. SHIPMENTS 


ennal MEATS Provision shipments from Chicago for 
eh the week ended April 29, 1944, were re- 










Sweetbreads, ect: Type A 


Secsteade cat Gee a ported as follows: 


-24 
-41 





Beef kidneys ..... -12 Week Previous Same 
Lamb fries, per Ib -29 April 29 week week '48 
Livers, beef, Type A. -24 Cured meats, Ibs.29,477,000 25,395,000 42,927,000 
Oxtails, under Boo ceccetsnssownsbonsaesocase O Fresh meats, Ibs.40,571,000 40,742,000 35,906,000 


Prices enstct ané 1 baste for sone 8. Fer Lard, Ibs. ...... 9,621,000 8,931,000 3,204,000 


lots under 500 Ibs. add $0.625. 
BUTCHERS’ FAT 





Bee GE coccccsccnccecceeceoeseced $3.25 per cwt. —— 

Breast fat . 4.25 per ewt. Bale or basketful—if it’s waste pa- 
Edible stet .. - 5.00 per cwt. s 

Inedible suet ........ 4:75 perewt. Per, war needs it! 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOW AND GREASE.—Buying 
orders for tallows and greases are 
slowing up somewhat and the market 
had a draggy appearance at times. 
The larger soapers have been very 
particular in their selections and the 
lower grades of greases find slow sale. 
A few tanks of grease were unsold at 
times during the week, the first such 
report in many months. The CCC was 
credited with taking about 9,500,000 
Ibs. of P.S. lard in tanks and about 
8,500,000 Ibs. in drums this week. Hog 
slaughter remains high and tallow pro- 
duction good, with demand for the lat- 
ter slightly better than the call for 
grease. 


A moderate amount of business was 
reported this week with sales of fancy 
tallow at 8%c, choice tallow at 8%c, 
special tallow, 8%c, white grease, 87%c, 
B-white grease, 8%c, and yellow grease 
at 8%c, all f.o.b. shipping points. Sales 
in the East were less numerous and 
demand appeared to be a little better 
than in the Midwest. 


NEATSFOOT OIL.—Most of the 
business in neatsfoot oils is in small 
lots. Demand is only fair but prices 
are holding rather firm for all grades. 


STEARINE.There is little change 
in this branch of the market. Offer- 
ings remain moderate and buying de- 
mand is fairly broad for all grades. 
Prime oleo stearine is quoted at 10.61c 
and yellow grease stearine at 8%c. 

OLEO OIL.—The market is a little 
spotty on oleo oils, but buying orders 
are fair so that supplies are cleaned 
up. Extra oleo oil is quoted at 13.04c 
and prime at 12.75c, both in tierces. 


GREASE OIL.—The market is un- 
changed. No. 1 oil continues to be 
quoted at 14%4c, prime burning, 15%c, 
and acidless tallow oil is quoted at 
13%e. 


The general situation in vegetable 
oils remains mostly unchanged. Vol- 
ume of business from day to day was 
again light this week, with the market 
maintaining a quiet position. New busi- 
ness is reported light, with most trad- 
ing on previous contracts. The glut in 
hog marketings and heavy output of 
grease have not changed the tone of 
oils greatly. There is very little busi- 
ness in lard with stocks at 7 markets 
showing another increase compared 
with a month earlier. 


SOYBEAN OIL.—Very little trading 
was noted in soybean oil again this 
week. Demand is reported to be only 
fair, but no reports of product piling 
up are heard. Refined, unbleached, un- 
deodorized soybean oil is quoted at 
12.59c and crude in tank cars at 11%c. 


PEANUT OIL.—Fairly active inquiry 
is reported for peanut oil with not a 
great deal of product being offered 
except on previous contracts. Sales, 
when reported, are at full ceiling levels, 
with crude at 13c, Southeast, and 12%c 
in tank cars in the Southwest. 


OLIVE OIL.—The import restric- 
tions on olive oil are unchanged, but 
there is a feeling that negotiations 
may be completed soon. Meanwhile, de- 
mand is good for packaged oil. 


COTTONSEED OIL.—Practically no 
new business is being developed in cot- 
tonseed oil. Most mills are closed down 
for the season and a little oil is mov- 
ing on previous contracts. Crop prep- 
arations were further delayed by rains, 
but there is still ample time to com- 
plete planting operations. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the Provisioner. 


BY-PRODUCTS MARKETS 
Blood 
Unit 
Ungroumd, 10080 .ccccccccccccccccccccces “ 85.53" 


‘hte Feeds 
Carlots, 
Der ton 
65% digester tankage, bulk.............., $76.38 
60% digester tankage, bulk.............., TL 
55% digester tankage, bulk.............., 65.66 
50% digester tankage, bulk.............., 


45% digester tankage, bulk.............., 54.88 
50% meat and bone meal scraps, bulk...., 70.00 
FRECSEMOR § cccccccccccovccoscceccccceones 89.45¢ 
Special steam bone-meal............. 50.00@ 55.00 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


aa 
Steam, ground, 3 & 50..........se05. 36.00 
Steam, ground, 2 & 26......cseeceeee 7 36.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .........se00. $ 3.85@ 4.0% 
Bone tankage, unground, per ton.... 30.00@81.0 
Hoof meal 4.25 


POUR ee ECE SECO SECS SCOOeT. 














Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 75% protein. ... 2... ccececscccceceses $1.25" 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)............sesseees $1.0 
Hide trimmings (limed)...........ecseecees 
Sinews and pizzles (green, salted).......... 1.0 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00 
Pig skin scraps and trim, per Ib.......... ™@T™% 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy..........seeee++: $70.00@80.0 
BRB. cccccccccescncccecs 70.00 
Flat shins, peasy Cocceccccocceccesess acs. 
PBn Bcctenesvececegesees 
Blades, entiotba, shoulders & thighs.. 62.50@6.0 
BEE, TEND cocheccconcgeccenceeess 00@51.50 
Hoofs, house run, assorted........... 40.00 
PEED coadadikudeds.sectabenicnl $36.0 
tDelivered Chicago. 
Animal Hair 
Winter coil, dried, per ton.......... $ 0.0 
Summer coil dried, per ton.......... 35.00@37.8 
Winter processed, Ib..........-+e00+: nomins! 
Winter processed, gray, Ib........... 8 
Cattle SWHERES 2ccccccccccccccesece 4 @% 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


tenance expense. 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. a Write for 
catalog No. 3 


STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 














WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e@ Sausage Meat Trucks 
e Curing Trucks 

@ Ham and Bacon Trucks 
@ Dump Trucks 

@ Transfer Trucks 


Backed by years of packing plant engineering 


e@ Smoke House Trucks 
e Packing Tables 

e@ Conveyors 

e@ Containers 

@ Retort Crates 
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Hide markets active from Coast to 

Coast—Packer hide permits filled— 

Two packers clear calf and kipskins— 
New price schedule still awaited. 


Chicago 


PACKER HIDES.—New WPB buy- 
ing permits for April hides were re- 
jeased Monday morning, May 1, as ex- 

, and trading opened up immedi- 
ately in all markets. The local packers 
cleared the bulk of their April hides on 
the first day of the week, and cleaned 
out April bulls at mid-week, and permits 
calling for packer descriptions are now 
pretty well filled. The larger outside 
packers moved their April production 
mostly on the opening day of the week 
and are reported to be well sold up. 


All packer descriptions moved at full 
ceiling prices, with the optional method 
of salting in general use, whereby 
heavy Colorados are salted and move 
with other heavy brands at 14'%c, while 
extreme light brands in such cases move 
with lights also at 14%c; extreme light 
brands, when salted alone, bring 15c. 

Reports in the trade vary as to the 
size of this month’s permits. Apparent- 
ly there was some reduction in cases 
where buyers had taken on South Amer- 
ican hides recently but in general per- 
mits were said to average out about the 
same as last month. There are a few 
packer hides being carried over but 
these are mostly small lots and unclosed 
packs, according to traders, and sea- 
sonal improvement usually begins to 
show up in the April take-off. However, 
there seemed to be a general willingness 
to clear the whole month’s production, 
inluding calfskins, rather than follow 
the usual practice of holding some trad- 
ing over for next week. The uncertain- 
ty regarding the provisions of the new 
hide price schedule may have had some- 
thing to do with this attitude. The lat- 
est rumor is that the new schedule may 
be released about May 15 but this will 
allow only about two weeks for the 
trade to become familiar with the de- 
tails, as the last postponement was ef- 
fective until June 1. 


Federal inspected cattle slaughter has 
held up well during the entire month 
and is running around 30 percent over 
the same time last year, whereas some 
decline had been expected during the 
second quarter. Slaughter at 32 pack- 
ing centers for week ended April 29 
totalled 179,255 head of cattle, as com- 
pared with 177,667 for previous week, 
and 143,561 for the corresponding week 
a year ago. Calf slaughter was 87,141 

d, as against 93,483 for previous 
Week, and 56,707 for same week a year 
ago. With permitted tanning operations 
stepped up by the WPB, as announced 
last week, the shortage in labor supply 
currently a greater handicap to tan- 
ners than the supply of hides. 

OUTSIDE SMALL PACKER.—A 
steat many of the better known small 
packer productions were lined up in ad- 
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HIDES AND SKINS 


vance for regular buyers and these 
moved as soon as permits became valid, 
all going at the ceiling of 15c¢ flat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands, f.o.b. 
shipping points. Hides generally have 
been running to very heavy average and 
upper leather tanners have favored the 
lighter average stock. A number of lots 
of 55 lb. and up hides are reported still 
available, with some buyers still shop- 
ping around, although the bulk of the 
permits have been filled. Some lots are 
beginning to run lighter, and this will 
be more apparent on May production. 


PACIFIC COAST.—There was trad- 
ing in the Pacific Coast market at mid- 
week involving a couple of the larger 
April productions, which moved at the 
maximum of 13%%¢, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
point. Further activity was reported 
later and it is thought that the Coast 
market may be cleaned up before the 
end of this week. 


FOREIGN WET SALTED HIDES.— 
There is a steady movement in the 
South American market, at unchanged 
price levels for stock going to the 
United Nations. Early this week, buy- 
ers in the States took 6,000 Argentine 
heavy steers, also 4,000 Sansinena and 
2,000 Rosa Fe steers; 1,000 Rosa Fe re- 
ject light steers and 2,000 Municipal ex- 
tremes came to the States. Buyers who 
at times operate for both the States and 
England took 2,500 LaPlata and 4,000 
Municipal heavy steers and 1,000 Smith- 
field reject light steers; other buyers 
took 1,000 Municipal heavy steers and 
2,000 LaPlata light steers. 


COUNTRY HIDES.—There was a 
fair volume of business reported at the 
opening of the week on country all- 
weight hides at the maximum of 15c 
flat, trimmed, or 14c flat, untrimmed, 
f.o.b. shipping points, with brands mov- 
ing at a cent less; glue hides sold at 
12% @13c, trimmed, and country bulls 
at 11@11%c, trimmed. Light average 
stock is readily sold, as upper leather 
tanners favor the light country hides in 
preference to heavy small packer stock; 
there are several cars of country hides 
running 55 lb. avge. or more still on the 
market but country kill will be falling 
off sharply from now on and these will 
be wanted later. 


CALFSKINS.—tTrading in packer 
calfskins got under way earlier than 
usual this month. Two local packers 
have already cleared the bulk of their 
April calfskins, and another will prob- 
ably dispose of April production before 
the end of the week; one small April 
production is being held over until early 
next week. Market is strong at maxi- 
mum of 27c for heavies and 23\%c for 
lights under 9% lbs., but practically all 
trading is being done on New York trim 
and selection. 

Collectors have cleared their small 
holdings of city calfskins, usually on 
New York trim and selection; on a per 


pound basis, market is quotable at 
20%c for 8/10 lb., and 23c for 10/15 Ib., 
with outside cities salable same basis. 
Country calfskins moved at 16c for 10 
lb. and down and 18c for 10/15 lb. City 
light calf and deacons are salable at 
$1.43, selected. 


KIPSKINS.—Two packers have al- 
ready moved their April kipskins and 
another is expected to dispose of April 
production before the week-end. Mar- 
ket is strong at 20c for 15-30 lb. natives, 
and 17%c for brands; production is 
light at this season and, except for a 
few untrimmed heavy kips, all trading 
is on New York selection. 

City kipskins were in limited supply, 
as usual at this season, and have al- 
ready cleared; market is strong at 18c 
for 15-30 lb. natives and 17c for ‘brands, 
with outside cities quotable at same 
prices, but some sales are being made 
on New York selection and prices. 
Country kips sold at 16c, flat, f.o.b. 
shipping point. 

Packer regular slunks are firm at 
$1.10, flat, and hairless at 55c, flat, the 
last trading prices. 


SHEEPSKINS.—Production of pack- 
er shearlings has been below normal 
but some packers report a sharp in- 
crease during the latter part of this 
week, and the season should be in full 
swing in another week or two. Bad 
weather in the South and the shortage 
of labor has delayed operations, so pro- 
duction has not increased as fast as 
expected. This is reflected in a little 
more interest by the larger buyers in 
offerings for early shipment. Two cars 
moved this week, No. 1’s at $1.60, 
No. 2’s $1.20, and No. 3’s 90c, a conces- 
sion of 5c on the No. 2’s and steady for 
the other grades. Producers are in- 
clined to keep sold up, in view of the 
surplus government owned shearlings 
and tanned stock to be disposed of, but 
production will be far below last year. 
Pickled skins are kept well sold up at 
individual ceilings by grades, with pro- 
duction now declining; market quoted 
usually $7.75@8.00 per doz. packer 
sheep and lamb skins. .Packer wool 
pelts last sold at $4.00@4.10 per cwt. 
liveweight basis for April pelts. Some 
trading by outside packers is scheduled 
for late this week and early next, but 
the impression is that bids will be 
lower; average weight is heavier and 
pelts show more manure because of re- 
cent unfavorable weather conditions. 


New York 


PACKER HIDES.—There was action 
early in the week in the New York 
packer hide market at full ceiling prices 
for all grades, and most packers are 
said to be about sold up, with permits 
generally filled. 

CALFSKINS.—Demand for calfskins 
is far in excess of supply. Collectors 
were active at the opening of the week, 
moving 3-4’s at $1.15, 4-5’s at $1.30, 
5-7’s $1.65, 7-9’s $2.60, 9-12’s $3.55, 
12/17 kips $3.95, and 17 lb. up $4.35. 
Packer calfskins are quotable strong at 
the ceiling, 3-4’s at $1.25, 4-5’s $1.40, 
5-7’s $1.80, 7-9’s $2.80, 9-12’s $3.80, 
12/17 kips $4.20, and 17 lb. up $4.60. 
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CHICAGO HIDE QUOTATIONS 








PACKER HIDES 


Week ended Prev. Cor. week, 
1943 


May 5, '44 week 

Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @i4 
Ex-light Tex. 

rere @15 @15 @15 
Brnd’d cows... @l4% @14% @l4 
Hvy. nat. cows. @15% @15% @15 
Lt. nat. cows..* al5% @15% @15% 
Nat. bulls...... @i2 @i2 @l2 
Brnd’d bulls... @ll @ll @ll 
Calfskins ..... 23% @27 23% @27 23%, @27 
Kips, nat...... @20 @2 @20 
Kips, brnd’d... @1i% @17% @1i% 
Siunks, reg..... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @l4 
Nat. bulls...... @l11% @11% @11% 
Brnd'd bulls... @10% @10% @10% 
Calfskins .....20%@23 20% @23 20% @23 
MD 5 600.04600 @is @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @14% 








Hivy. cows..... @i5 @li5 @l4% 
ayes @15 @i15 @15 
Extremes @15 @i5 @15 
alls ..... @11% @11% 10 @10% 
Calfskins @18 16 @is8 16 @18 
Kipskins @i6 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. @1.60 @1.60 @2.15 
Dry polts...... 26 @26% 26 @26% 28 @29 
White domestic vegetable.............seeee8- 19 
WhRiSe QUEER TA... ccccccccccceccccccccscces 16% 
Water churned pastry............ceeeeecseees 17% 
Pt Sy Ms J beccccescesosseeooeases 18% 
Vegetable type ..cccccccsccccccccccccece unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, in tank cars, 
del’d Chicago 
Yellow, deodorized, salad or winterized oil, in 
tank cars, del’d Chicago............sesee++ 14.93 
Raw soap stocks: 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast.............ssse0. 38% 
East 
Corn foots, basis 50% T.F.A. 
Midwest ... 





East 





Soybean foots, basis 50% T.F.A. 
Midwest and West Coast............eeeeee. 8% 
BRE ccc de cccccccsccccccocccccccccccesccece 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest...11% 
Corn oil, in tanks, f.o.b. mills................ 12% 


Manufacturer to jobber prices, f.o.b. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Buying interest centered on light 
hams, loins and spareribs today, but 
these items were scarce. Heavy green 
bellies and heavy green skinned hams 
were weak, with buying light. Trim- 
mings again sold under ceilings. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
May and July 14.00n; Sept., Oct., Dec. 
and Jan. 13.75n. 


INEDIBLE TALLOW RATES 


The Interstate Commerce Commission 
has upheld freight rates on inedible tal- 
low from Minneapolis and other Minne- 
sota points to Chicago and Peoria and 
other points in basic territory, and from 
Duluth and Madison to Chicago. How- 
ever, the commission found the rate 
from Madison to points in the Chicago 
switching district in Illinois and Indi- 
ana unduly prejudicial to Oscar Mayer 
& Co. and unduly preferential of ship- 
pers at Fond du Lac, Green Bay and 
other Wisconsin points and Rockford 
and Freeport, Ill. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 27, 1944, were 6,390,- 
000 lbs.; previous week, 5,878,000 lbs.; 
same week last year, 7,288,000 lbs.; 
Jan. 1 to date, 105,416,000 lbs.; a year 
earlier, 107,238,000. 


Shipments of hides from Chicago for 
week ended April 27, 1944, were 3,897,- 
000 lbs.; previous week 5,534,000 lbs.; 
same week last year, 6,302,000 lbs.; Jan. 
1 to date, 74,108,000 lbs.; corresponding 
period in 1943, 81,030,000 lbs. 








FDA Purchases and 
Announcements 








PURCHASES. — Purchases by the 
CCC for the week ended April 15 jp. 
cluded 203,411 bundles, 100-yards each, 
hog casings; 1,250,000 Ibs. dehydrated 
pork; 82,000 lbs. beef suet; 6,972,000 ths. 
cured pork; 1,829,100 lbs. packer hog 
sides; 455,106 Ibs. frozen loins; 2,191,609 
Ibs. frozen pork livers; 1,616,700 Ibs. 
frozen pork hearts; 15,210,300 Ibs, 
frozen pork; 167,000 lbs. frozen beef; 
222,100 lbs. frozen veal; 169,300 Ibs. 
frozen lamb and 185,200 lbs. frozen 
beef hearts. 


Purchases for the week ended April 20 
included 10,615,000 lbs. lard and 132,658 
bundles, 100-yards each, hog casings. 


INDUCTION HEAT FOR MEAT 


At a recent meeting of the Eastern 
Frosted Food Association in New York, 
M. T. Zarotschenzeff described his ex- 
periments in the use of induction heat- 
ing for the sterilization of meat. 


He claimed that the time required for 
sterilization of meat is two to five 
minutes and that temperatures of 14 
to 350 degs. can be obtained in specific 
zones with little or no change in the 
meat structure. Mr. Zarotschenzeff said 
that he has already applied induction 
heating to the sterilization of meat cuts, 
as well as processed products such as 
sausage and corned beef, at an approxi- 
mate cost of % to 1/10c per pound 
Particularly good results can be ob 
tained with boneless cuts. 


Mr. Zarotschenzeff is especially inter- 
ested in the possibility of using the 
process for the sterilization of South 
American meats, which, unless _heat- 
processed, are now barred from the 
United States under sanitary regula 
tions. 
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Warns That Fall Cattle 
Kill May be Record Size 


Federally inspected cattle slaughter 
during October may exceed 2,500,000 
head—far above any previous record, 
Lee Marshall, director of distribution, 
War Food Administration, declared in 
, recent address before the Atlantic 
states division of the National Associa- 










tion of Marketing Officials. 

y the Pointing out that cattle numbers have 
15 in. reached the all-time high of more than 
| each, F 99.:900,000 head, Director Marshall said 
drated | ust it seems desirable to reduce that 
00 Ibs. § gure to 79,000,000. To do so it will be 
r hog necessary to slaughter around 35,000,- 
91,600 000 head in 1944. If the normal percent- 
0 Ibs. age is killed under federal inspection 
0 Ibs. § next October, inspected slaughter will 
| beet; Ff exceed 2,500,000 head. 
. Ibs To avoid glutted markets next fall 

rout Bf ond serious loss through holdovers at 

terminal markets, he said that it would 
pril20 | appear advisable to spread the market- 
[32,658 ff ing of the 35,000,000 cattle more evenly 
ings. through the year. 
FERTILIZER PRICES 

EAT BASIS NEW YORK DELIVERY 
Yastern Ammoniates 
r York Ammonium sulphate, bulk, per tom, basis ex- . 

3 ’ ETT $29.20 
his ex- Bleed, dried, 16% per unit. Vise sintuaantin 5.53 

8! ~ ° ’ ‘0 mmo ’ 

n heat- "ity B. P. L., f.0.b. fish’ factory.....4.75 & 10c 
3 Fish meal, foreign, 114%2% ammonia, 10% 

a P L., eit. SMa asneatreseuan tans 55.00 
wos few BE MAY GRIPMICT «nc ccc eee eee eee eneeenne OW ». 
red for — (acidulated), 7% ammonia, 3% 
to five A. P. A., f.0.b. fish factories......... 4.00 & 50c 

Soda nitrate, per net ton, bulk, ex-vessel 
of 140 Atlantic and Gulf ports......./........++ 30.00 
specific Bis toni. bare... 88:00 

in the && Fertilizer tankage, ground, 10% ammonia 
ff said »0% BP. L., bulk..................4.25 & 10¢ 
eit Said Peeding tankage, unground, 10-12% ammo- 
duction nla, 15% B. P. L., Dulk..........20 seers 5 
at cuts, Phosphates 
such as (% Bone meal, steam, 3 and 50 bags, per ton, 

. ET idivehbacadeededeasesevennews $45.00 
pproxi- Bone meal, raw, 4%4% and 50%, in bags, 
pound, PE EOD, WEEE... .0cccccccccsesecs 40.00 

Superphosphate, bulk, f.o.b. Baltimore, 19% 
be ob PE Meher bewnesbeedetesdéaced eens 
Dry Rendered Tankage 

y inter- 5/00% protein, unground.................. $ 1.25 
ing the 
f South 
. ST. LOUIS HOGS IN APRIL 










regula- Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill. for April, 1944, with 
comparisons, reported by H. L. Sparks 
& Co., were: 







Apr. Apr. 

1944 1943 
Total receipts ............... 306,142 259,002 
Average weight, Ibs........... 223 233 






















Ee $ 14.15 $ 16.00 
PU skcccceccoceccses 13.70 14.60 
Tc vcnccacincee ce 3.3 14.93 


LWESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
stockyards throughout the coun- 
ty during March, 1944, included 906,- 
M8 cattle, 317,107 calves, 3,179,413 
and 434,664 sheep. During the 
‘ame month in 1943, truck receipts 
totaled 877,270 cattle, 266,623 calves, 
449 hogs and 448,084 sheep. 
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WOOL SALES GOOD 


Bidding on Montevideo wools at the 
sixth stockpile auction in Boston this 
week was very active, with prices paid 
being higher than at previous sales. Of 
1,037,855 lbs. offered, 930,677 lbs. were 
sold. Prices on lots sold averaged 4.14c, 
grease basis, above upset. 


Australian wools were slower than in 
the previous sale. Of 12,172,158 Ibs. 
offered, 7,037,281 lbs. were sold, with 
prices on lots averaging 7/10c above 
upset values. Bidding was compara- 
tively more active on super-fine wools. 
Medium burry wools continued ex- 
tremely slow. No scoured or carbonized 
wools were offered. 







































SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during March, 
1944, in Alabama, Florida and Georgia: 

Mar Mar. 


1944 1943 
Cattle 27,809 23,352 
Calves . 10,548 6,257 
Hogs ... 193,889 146,740 
Sheep ... eben 96 127 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended April 28: 


Cattle Calves Hogs Sheep 
Los Angeles ....... 4,853 982 5,625 1,196 
San Francisco....... 800 239 «43,600 2,100 
TORUS tcccvevesce 1,600 200 §=65,050 700 





The ever increasing shortage of 
manpower and materials continues 
to prove the wisdom of those who 
buy long life U.S. Slicing equip- 
ment. Under present conditions — 
where machines must last “extra 
years” —and when equipment serv- 
ice men are few on ar between, 
U. S. quality and dependability 
prove their worth as never before. 
In the not too distant future we 
hope to again be producing our reg- 
ular line of equipment as well as 
other new U.S. Quality Food Machines 
...A few genuine U.S. Slicers are 
available monthly under present 
government regulations. 
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Program Recommended 
by Swine Industry 











Maintenance of the present floor on 
hog prices and high levels of livestock 
production, as well as the encourage- 
ment of maximum feed production, were 
among the recommendations of the com- 
mittee on increasing feed supplies, who 
met during the swine industry meeting 
sponsored by the U. S. Department of 
Agriculture in Chicago early in April. 


Representatives of every segment of 
the swine industry, including pork proc- 
essors, participated in the meeting for 
the development of an overall program 
of sound management, adequate feed- 
ing, proper disease control and careful 
breeding. 


The committee on hog production and 
marketing, which included W. T. Rene- 
ker of Swift & Company and R. J. Eg- 
gert of the American Meat Institute, 
said that the group did not feel justified 
in recommending any change in goals 
suggested for fall farrowing. The com- 
mittee said it believed the 1944 goals— 
62,000,000 spring pigs and 42,500,000 
fall pigs—are attainable in view of 
present feed supplies, plus anticipated 
feed production in 1944, based on nor- 
mal yields and acreage in line with 
WFA recommendations. The commit- 
tee urged: 


1.—That because of the present tight 
feed situation, hog producers should 
plan to finish their hogs in the 200-to 
240-lb. weight range. This would result 
in more efficient use of feed, production 
of more meat and less lard per unit of 
feed and would be consistent with es- 
tablishing the right type and weight of 
market hog for the post-war period. 
Marketing at these handy weights 
should also enable producers to finish 
the current crop from available feed 
supplies, thus avoiding the danger of 


forced liquidation of unfinished hogs. 

2.—Some action should be taken to 
encourage earlier marketing and a more 
even flow of hogs during the fall and 
winter in order to avoid serious gluts 
such as those which occurred in Decem- 
ber, January and February. The most 
practical solution of this problem is 
some system of seasonal price differen- 
tials. Announcement of such differen- 
tials should be made immediately be- 
cause feeding and marketing plans for 
the spring pig crop must be made now. 

3.—Extreme pressure placed on trans- 
portation and labor make it important 
that both be conserved and production 
of swine directed to areas of feed grain 
production. Unnecessary and distant 
shipment of bulky feed grains to enable 
inexperienced marginal operators to in- 
crease swine production should be dis- 
couraged. Wherever possible, supple- 
mentary imported feed grains should be 
directed to maintain normal swine pro- 
duction in feed deficit areas. 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration. ) 


Des Moines, Ia., May 4.—At the 19 
concentration yards and 11 packing 


plants in Iowa and Minnesota, prices 
were weak to 25c lower. 
Hogs, good to choice: 
OM 6 <arhern 6465 bos Keaveees $10.50@ 12.80 
ET UE 666bepesecnsesnedececue 11.754 13.40 
BGS ami areca aaa 11.45@13.10 
TE ne fa We piv atsGaesnee 11.: 204 12.25 
Sows: 


270-400 Ib. ..... 
400-450 Ib 


.$10.55@11.20 
. 10.45@11.00 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 4: 


This Last 

week week 
ME) Gs ad vct-aeccetes 47,400 39,900 
Saturday, Apr. 29 Te 41,600 
Monday, May 1....... bacdeus 48,200 52,600 
Tuesday, May 2..... site 39,900 42.000 
Wednesday, May 3 40,300 55,600 
Thursday, May 4.. 41,100 40,100 


ecient 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
2, 1944, as reported by the Office of 
Distribution: 

CATTLE: 
Steers, good and choice.. 


Ce C6 sssseeonntes > oe a 
Cows, common and cutter. baccaseeas 

COWS, COMMEP ccccccceccs eeesceses ; 1 swath 
I Se aie SAR: (2 ie 
Bulls, light and medium.........., 8.50@ 105 


CALVES: 
Vealers, choice 


: . $18.00@185 
Vealers, common to ‘medium 


9.50@ 15.5 
HOGS: 
Hogs, good and choice, 160@200 lbs.$ 1. 
Hogs, good and choice, 200@270 Ibs 4% 
BE nin casewe 0606 ees0nsebdsee teu 10.00@10.% 
LAMBS: 
Lambs, good to choice............. $ 15.60 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended April 29, 1944: 


Cattle Calves Hogs* Shee 


Salable receipts..... 820 824 2,063 1,053 
Total with directs. ...6,307 9,033 28,094 31,306 
Previous week: 

Salable receipts.... 924 353 1,727 127 


Total with directs. .5,139 9,268 28,200 43,9 
*Including hogs at 31st street. 


STOCKERS AND FEEDERS 


Stockers and feeder shipments re- 
ceived in eight Corn Belt States’ in 
March, 1944: 


Cattle and Calves 





March Mareb 

1944 13 
Stockyards ...... ee .. 61,738 Moe 
oo ee . 10,907 i 


eee 72,645 
January-March, 1944 30,% 


Sheep and lambs 


Stockyards . 2 60,910 133,513 
Direct ... 32,801 87408 
Total, March 93,711 22,9 
January-Mare h, 1944 .... 320,859 5902 


‘Data in this report are obtained from offices 
state veterinarians Under “Public Stockyard 
are ineluded stockers and feeders which wet 
bought at stockyards markets Under ‘Directs 
are included stockers and feeders coming «ff 
other states from points other than public ste 
vards, some of which are inspected at public ste 
yards while stopping for food, water and rest 


i 










For profitable livestock buying, come to K-M | 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 














FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 








NASHVILLE, TENN. 








KENNETT- MURRAY 


Ves Tocx«K Sey t N 


SS Soe 





eo 
— 


LIVESTOCK ORDER BUYING C0 


South St. Paul, Minn. 
West Fargo N.D. 


Billings, Mont 
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pel PURCHASES 
Beste of Urectoes ts, acters, ot principe! 
164, 88 reported to “The National Provisioner: 
CHICAGO 


rmour and Company, 14,870 
a 6,171 hogs; Wilson & 
Agar Packing Co 1,450 hogs; 
hogs; Others, 35,575 tan. 
Total: 25,753 cattle; 4,067 


20,489 shee? KANSAS CITY 


hogs: Swift & 
Co., 9,746 hogs 
Shippers, 3,417 








calves; 79,229 hogs 


Cattle Calves Hogs Sheep 
Armour and Company 2,106 876 10,121 7,338 
Cudahy Pkg. Co..... 1,672 566 4,480 4,819 
swift & Company... 1, 477 654 6,139 
































Wilson & Co......-- ae 398 3,979 
Campbell Soup Co.... = ae sci 
Others ..eseeeceeee 4,140 157 737) = 7,630 
Total ...-cceeeees 11,551 2,655 380,805 29,905 
OMAHA 
Cattle and 
Jtalves Hogs Sheep 
Armour and Company....... 8,407 20,311 2,629 
Cudahy Pkg. Co......... 5,406 13,661 8.361 
swift & Company.......... 572 11,742 8,410 
Wilese & Co......-2000. . 8,381 8,607 1,549 
eee ee ose 2,536 
Cattle and calves: Kroger Pkg. Co., 961; Ne- 
braska Beef, 575; Eagle Pkg. Co., 33; Great 
Owaha Pkg., 129; Geo. Hoffman, 90; Rothschild, 
M. & Sons, 301; John Roth, 145; So. Omaha Pkg., 
6x2 
Total: 25,681 cattle and calves; 66,857 hogs 
and 30,949 sheep. 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company 1,470 1,384 17,069 264 
Swift & Company... 2,048 1,713 14,457 1,043 
Hunter Pkg. Co... 1,338 Swe 7,943 104 
Heil Pkg. Co........ 2,577 
Laclede Pkg. Co..... 3,167 
Krey Pkg. Co....... 1,633 
Sieloff Pkg. Co ine ‘ 606 
Others 2,448 99 3,158 
BED ncccccesece 6,051 1,988 11,386 ome 
Total ...ccccvvvce 13,355 5,184 61,996 1,411 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.. 4,766 83 20,559 3,049 
Armour and © ompa any 5,010 22 18, 3,062 
Swift & acai «o- 3,423 45 9 1,686 
Others ° 451 a) ° 
ere 9,727 1 5,986 519 
Total ve 7 151 55,105 8,316 
8ST. JOSEPH 
, Hogs She rep 


Swift & Company... 
Armour and Company 








ST Shs ése0ee0006 

re 8,144 976 39,215 

Not including 129 cattle and 6,815 hogs bought 
irect 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour and Compeny 1,017 619 726 
Wilson & Co........ 987 676 445 
Pt Ges gyeastened 183 1 . 
STG 5s Ne owiens 2,087 1,296 12,537 1,174 
Not including 104 cattle, 10,293 hogs and 2.375 


sheep bought direct 


FORT WORTH 





Cattle Calves Hogs Sheep 
Armour and Company &&9 1,114 20,037 
Swift & Company 1,160 805 St 21,599 
Rbts 66o5t:00 oa 508 30 1,05 8 1 
Total .. 2,557 1,949 14,170 41,637 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,140 79 





8.079 








Swift & Company 1,038 069 
Cudahy Pkg. Co 3 77 = 3,702 
Others 164 2,891 
Total 5,506 449 21,958 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co 354 124 2.849 1,567 
Dunn-Ostertag ||| 9 x0 , 
Fred W. Dold....._: 42 _ 653 
Sunflower P kg. Co... 48 ir 65 . 
berate 169 173 "22 
ae 687 124 «3,820 ~ 1,589 
CINCINNATI 
Cattle Calves Hogs Sheep 
oe. Gall’s Sons... ce Pa 139 
hn's Sons Co. . 308 7,915 
late Packing Co... ae 
a. Meyer Pkg. Co. ... 4,983 F 
j- Schia chter ....... 107 : 15 
ve’. Schroth P. Co. --- 98,750 aa 
- F. Stegner Co..... 117 , . 
Others ae 728 266 39 
Shippers OS 800 6,932 


| ae 2,630 2,060 24,956 193 


Not ine sluding 1,631 cattle, 41 calves, 1,437 


hogs 
and 4 sheep bought direct. ai 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 4, 1944, 


reported by 


U. S. Dept. of Agriculture, Food Distribution Administration: 








Hogs (soft & oily not quoted) : CHICAGO 
BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs. ..... $ 9.00@11.00 
140-160 lbs. 10.75@ 12.25 
160-180 lbs. 11.75@12.85 
180-200 Ibs 12.40@13.75 
200-220 Ibe. ..... 13.75 only 
220-240 Tbs 13.72 
240-270 Ibs. 13. 
270-300 Ibs. 12 
300-330 Ibs. 12.00@ 12.2: 
330-360 Ibs. 11.75@12. 

Medium: 
160-220 Ibs. 10.50@12.50 


SOWS: 
Good and Choice: 


270-300 Ibs. 11.50@11.60 

300-330 Ibs. .... ... 11.40@11.50 

330-360 Ibs. .... 11.40@11.50 

360-400 Ibs. ..... 11.40@ 11.50 
Good 

400-500 Ibs. ..... 11.354 11.40 

450-500 Ibs, ... 11.25@11.40 
Medium: 

250-550 Ibs 9.75@11.00 


Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 
700- 900 Ibs. 





ao 
900-1100 Ibs. 00 
1100-1300 Ibs. 00 
1300-1500 Ibs. 7.00 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ths. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 


700-1100 Ibs. ......... 12.50@15.00 

1100-1300 Ibs. ..4...... 12.75@15.00 
STEERS, Common: 

700-1100 Ibs. 10.25@12.75 








HEIFERS, Choice: 
600- 800 The 
800-1000 | Ibs. 
HEIFERS, Good: 
600- 800° Tbs. 14 
800-1000 Ibs. ......... 14.2 5@ 15 5.50 
HEIFERS, Medium: 
500- 900_ Ibs. 11.00@14.25 
HEIFERS, Common: 
500- 900 Ibs. ......... 9.25@11.00 
COWS, All Weights: 
ONG 69:0500009046260000 12.75@14.00 
BOGMND  ccwdanescdtdcoce 11.00@ 12.75 
Cutter and common.... 25@ 11.25 
Cv cacccdebestesee 00@ 7.50 
BULLS (Ylgs. Excl.), All Weights: 
eee, GOO os bsecaneass 2.25@ 14.00 
Sausage, good ........ 11.00@ 12.00 
Sausage, medium .. 10.00@11.00 
Sausage, cutter & com.. 8.00@10.00 
VEALERS, All Weights: 
Good and choice........ 14.00@16.00 
Common and medium... 9.50@14.00 
OUT cccccccvcsevecceces 6.00@ 9.50 
CALVES, 500 lbs. down: 
Good and choice........ 11.50@14.00 
Common and medium... 9.50@11.50 
Pree ee . 8.50@ 9.50 
Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice*...... 16.15@ 16.65 
Medium and good*...... 14.25@15.75 


Common 


EWES:* 


2.00@13.75 


Good and choice*....... 9.00@ 9.50 

Common and medium... 7.75@ 8.75 
FEEDING LAMBS (Range): 

OSS GS Geiisacceses, 142000585 


‘Quotations on wooled stock based on animals of current seasonal market 
1 and No. 2 
good and choice and of medinm and 
represent lots averaging within the 


those on shorn stock on animals with 


*Quotations on slaughter lambs of 
good and choice grades, as combined, 
top half of the medium grades, 


No. 


respectively. 





NAT. STK. YDS. 


$ 8.60@10.65 
0.60@ 11.65 
60@ 12.75 
0@ 13.70 
70 only 

70 only 

70 only 

00@ 13.70 
.50@ 12.25 
25@ 11.75 








Pmt eh ft fe tet tit ft 
eh nowt 


10.00@ 12.75 


only 
only 
only 
only 


totsist 
Sd TS 


.25 only 
25 only 





10.00@ 11.00 





50@ 15.50 
-0@ 15.50 


2.25@ 14.50 
0@ 14.50 






.50@ 12.50 


W@15.75 
Wa 16.00 


— 


8.75@15.00 
4.00@15.00 


11.50@ 14.00 


9.75@11.50 


11.50@13 
9.75@ 11.50 
8.00@ 9.75 
6.50@ 8.00 


12.00@13.50 

11.00@ 12.00 

10.00@11 
8.504 10.00 


4.00@ 15.25 
1.50@ 14.00 
7.00@ 11.50 


1.004 13.00 
&.50@ 11.00 
7.00@ 8.50 





16.00@ 16 
14.00@15 
11.00@13 








pelts. 














OMAHA KANS. CITY 8ST. PAUL 
$ 9.754@10.75 $ 9.50@10.65 $ 9.85@11.35 
10.50@11.75 10.40@ 11.65 11.26412.45 
11.50@ 13.45 11.404 13.50 12.35 13.45 
13.45 only 13.50 only 13.45 only 
13.45 only 13.50 only 13.45 only 
13.45 only 13.50 only 13.45 only 
11.854 13.45 11.40@ 13.50 12.154013.45 
11.60@ 12.00 11.25@11.50 11.70@ 11.85 
11.35@11.75 11.10@11.35 11.50@11.70 
9.50@ 12.50 9.75@ 12.75 11.00@ 12.00 


10.75@11.00 10.45@ 10.60 11.00 only 
10.75@ 11.00 10.45@ 10.60 11.00 only 
10.75@ 11.00 10.35@10.50 11.00 only 
10.75@11.00 10.35@10.50 11.00 only 
10.75 only 10.25@ 10.40 10.90@11.00 
10.75 only 10.25@ 10.40 10.90@11.00 
10.254 10.75 10.15@10.50 10.65@ 10.75 


5.00@ 16.25 
25 16.56 
We 16.! 
5.50@ 16.50 


5.00@16 00 
5.25@ 16.2 
50@ 16 
5.50@ 16.25 


15.25@ 16.25 
15.50@ 16.50 
15 
1 






5.50@16.! 
5.50@ 16.50 





13.75@ 15.00 14 
e 13.75@15.50 14 
65 14.00@ 15.50 14 
65 14.00@15.50 14 


4.00@15.25 
4.25@ 15.65 
4 
4 





0@15 
50@15 


25@15.! 


75@ 14.25 
75@ 14.25 


DOG 14.00 


11.75@14.25 11 
12 11.754 14.00 


50@ 14.5 


10.50@ 12.25 10.00@11.75 10.50@ 11.75 





14.754 15.50 14.7 7 5@5 75 15.00@ 16.00 
15.00@ 15.75 14.75@15.75 15.00@ 16.00 
13.50@ 15.00 13.00@ 14.75 13.75@15.00 
13.754 15.00 13.25@ 14.75 13.75@15.00 
11.00@13.75 11.25@ 13.25 11.254 13.75 
9.50@ 11.00 9.00@11.25 10.00@ 11.25 
11.75@13.25 11.50@ 13.00 11.00@ 13 
10:50@11.75 10.00@ 11.50 9.25@ 11 
Va 10.50 7.\0@ 10.00 7.253@ 9.25 
7.50 3.25@ 7.50 6.00@ 7.2 





12.00@ 12.75 12.00@ 13.00 11.00@ 12.25 
11.254 11.75 11.25@12.00 10.504 11.50 
) 9.75@ 11.25 9.50@ 10.50 








10.00@ 11.25 
8 


.00@ 10.00 8.25@ 9.75 7.50@ 9.50 


12.504 14.50 13.00@ 14.00 13.504 15.00 
8.500 12.50 9.00@ 13.00 10.004 13.50 
7.00@ 8.50 6.500@ 9.00 6.004 10.00 


12.004 13.50 
8.00@ 12.00 









6.0007 8.00 
15.75@16.25 15.50@ 15.90 15.75@ 16.25 
1 5 14.254 15.25 13.75@ 15.50 
1 11.50@ 14.00 12.00@ 13.50 
S.10@ 9.00 8.25@ 8.85 S004 9.00 
7.00@ 8.25 6.50@ 8.00 6.50@ 7.75 


12.00@ 13.00 


weights and wool growth, 


good grades, and on ewes of 
top half of the good and the 














“Quotations on ewes (a) wooled, basis. 
ST. PAUL TOTAL PACKERS’ PURCHASES 
Cattle Calves Hogs Sheep Week Cor. 
Armour and Company 2,444 2.970 26,926 ended Prev week, 
Cudahy Pkg. Co..... 905 1,489 Apr. 29 week 1943 
Swift & Company... 5,362 4.340 39,406 Cattle 187.220 122.517 115.380 
the 7.18 2 =<. . 
Others .....00. voce GAGR 1,008 p Hogs 476,980 389,852 823,752 
Total .15,892 10,033 66, 332 4,722 Sheep 158,647 154,583 161,885 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 29, 1944. 


CATTLE 
Week 
ended Prev. 
Apr. 29 week 








Chicagot ... 25,753 24,674 
Kansas City 11,723 12,445 
Omaha* ... 21,126 20,005 
East St. Lou ,304 .775 
St. Joseph. 7,753 5,399 
Sioux City. 11,459 10,644 
Wichita* . 676 »739 
Philadelphia a . 2,368 2,257 
Indianapolis ............ 2,090 2,104 
New York & Je 10. 10,984 


Oklahoma City*. 














Cincinnati 
Denver .. 5,516 5,408 
St. Paul ... «++ 14,266 12,488 
Milwaukee .............. 3,748 3,408 
TD .oh.ccqsndséssccees 133,084 129,063 
*Cattle and calves. 
HOGS 
PED. cctccevecsioeses 145,088 148,688 
eee COP csccccconces 79,812 78,696 
GED onc acoccccececccs 68,509 
mS. a Louis*..... «+.+-115,442 106,716 
Sioux City .....2..2...., 49284 50198 
MEE ec ccesccetsooees 3,647 12,761 
Philadelphia ............ ere 16,492 
Indianapojis ............ ,528 
New York & Jersey City. 57, O49 57,750 
Oklahoma City........... 22'830 18,012 
ee Pree 20,551 13,659 
BUGE  dcccccccsccvccece 23,817 20,817 
Pe MED eccccccesececces 66,332 55,321 
Milwaukee ............+. 15,443 12,837 
Weta ccccccovcsccccecs 755,323 714,303 


4Includes National Stock Yards, EB. St. 


Ill., and St. Louis, Mo. 








SHEEP 

CRRERETR .o ncccccrcccosese 20,439 23,804 
—— WEE cccccevadses 24,008 29,554 
CEE netodevocacseccess 29,397 31,728 
East St. BAER « cosvcncée 1,277 2,367 
St. Joseph ............. 14,843 16,312 
DME éececaceséaces 8,466 7,616 
DEE: cncdeeecsceceese 1,567 2,644 
Philadelphia ............ 1,940 1,841 
Indianapolis ............ 466 446 
New York & Jersey City. 43, 974 46,572 
Oklahoma City........... 3,549 1,528 
Cincinnati ..........--+5 212 14 
BREE cccccccccedescecs 6,417 9,779 
DM sevetccsconcooce 4,722 5,508 
Milwaukee ...........+++ 1,466 292 

TD cecccccccsicees vs 162,743 180,305 


tNot including directs. 


4 
12,356 
2,226 


105,115 





579,217 


Louis, 


186,948 


RECEIPTS AT CHIEF CENTERS 
Receipts at leading markets for the 


week ended Apr. 29: 


At 20 markets: Cattle Hogs 
Week ended for. 29...170,000 488,000 
Previous week ....... +238,000 594,000 
Te GED coccccccesees 234,000 537,000 
BEL esccccoceeccoccces 207,000 431,000 





At 11 markets: 


Week ended Apr. 29..........0.sccceeeeee 


WPEOVIOUS WOOK cccccccccsccccesccccccceces 
PT chb.d¥edeen8ehs0ed0esnesenetenes 
BE eG cbcccvocececccccccccecvecececocess 
MED Gdineresrvetcecsorcesceboecisccsccess 
At 7 markets: Cattle Hogs 
Week ended Apr. 29...166,900 482,700 
Previous week ........ 152,300 410,400 
DUD cstdcegenansa 162,000 359,000 
BN ¢¥¥adncenceoecenes 167,000 311,000 
GE eee sddconcedcusens 149,000 290,000 


Sheep 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, 


Fla., week ended April 28: 


Cattle Calves 


Week a April 28...... 1,138 420 
BOGS WORE ccscccsccecccccs 1,226 336 
Last a SOSbevOseboCveoe 707 34 
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Hogs 
17,428 
18,951 

8,253 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Office of Distribution, War Food Administration.) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending April 29, 1944.. 
TE: DONE. nbctccccccves 
Same week year ago......... 
COWS, carcass Week ending April 29, 1944.. 
WE MED. Scvcnccwccewde 
Same week year ago......... 
BULLS, carcass Week ending April 29, 1944.. 
EE ED sc ccavccicass cee 
Same week year ago.......... 
VEAL, carcass Week ending April 29, 1944.. 
Week previous .............. 
Same week year ago......... 
LAMB, carcass Week ending April 29, 1944.. 
Week previous .............. 
Same week year ago......... 
MUTTON, carcass Week ending April 29, 1944.. 
Be, ME eo rdbacesceecee 
Same week year ago......... 
PORK CUTS, Ibs. Week ending April 29, 1944.. 
Me BREE oc ccccescetcsce 
Same week year ago......... 
BEEF CUTS, Ibs. Week ending April 29, 1944.. 
Week previous .............. 
Same week year ago......... 


NEW YORE PHILA. BOSToy 


LOCAL SLAUGHTERS 


CATTLE, head Week ending April 29, 1944......... 
Week previous .............. 
Same week year ago......... 
CALVES, head Week ending April 29, 1944.. 
Week previous .............. 
Same week year ago......... 
HOGS, head Week ending April 29, 1944.. 
WEES GUGTRIED. cccscoccsccses 
Same week year ago......... 
SHEEP, head Week ending April 29, 1944.. 
Week previous .............. 
Same week year ago......... 


sceeeeseeeess 4,888 2,384 655 
evececseeses 4,467 1,961 ay 
odeveducdunes 4,837 1,504 1,315 
ee eeneenneess 1,442 462 w1 
oseccerovcene 1,276 1,264 1189 
ckcvoeseesees 707 860 1,090 
wererrr Tr Tre 853 84 ” 
evens saceenes 755 137 105 
eeesvcesecce 113 13 “ 
Ceeeceecesecs 10,874 1,124 813 
otesnecncoees 12,622 863 1,367 
osnereuesees 7,727 671 450 
eeecceseveses 21,918 6,636 10,800 
seweseccosees 18,517 7,224 7,476 
(nbd snsedense 27,748 8,202 11,395 
ews ecerecess 885 53 506 
eecccccccccce 643 62 ry 
peecdscoodace 654 129 a 
cseneenewatad 2,094,592 411,335 216,080 
cccccvececces 2,175,255 435,500 282,137 
sbaveesesseee 1,175,220 429,912 204,700 
Cvesecsessece 226.826 
besweehseaeee 82,387 
Ceceececccece 135,400 
é 10,731 2,368 
pewae wees -. 10,985 2,257 
Teer err Te 6,427 1,494 
jachonkewehen 9,718 2,180 
vies oes owes 10,704 2,533 
Soeseeseccede 8,618 2,501 
pdedseevs -.. 57,378 16,474 
eves ecense 57,312 16,492 
Ceeescceecese 51,875 13,623 
ee eeeeseecece 44,022 1,940 
Cvevccesecese 46,572 1,841 
cocccccccccce 35,646 2,428 


Country dressed product at New York totaled 5,693 veal, 5 hogs and 371 lambs. Previous week 7,14 
veal, 1 hog and 450 lambs in addition to that shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 














TRECEIPTS 

Cattle Calves Hogs Sheep 
Pet., Age. BB, .cccces 1,393 435 14,534 6,373 
eG, D. Bec cccese 100 nee 4,771 2,625 
Mon., May 1........ 16,669 680 27,494 10,794 
Tues., May 2....... 10,234 1,185 24,410 8,296 
Wed., May 3....... 13,486 910 29,297 9,187 
Thurs., May 4...... 4,500 1,000 24,000 8,500 
*Week so far....... 44,889 3,775 105,201 36,777 
Week ago ........+. 44,733 3,715 106,558 35,878 
BOP GED cecvccvcccce 36,253 3,190 81,291 44,462 
Two years ago...... 24,625 4,072 73,064 32; 937 


*Including 485 cattle, 5 calves, 37,373 hogs and 
9,522 sheep direct to packers. 

















SHIPMENTS 
Cattle Calves Hogs Sheep 
Fri., Apr. 28........ 49 1,613 791 
Sat., Apr. 29. ean 257 amu 
Mon., May 1 oP 1,166 8,626 
Tues., May 2 107 353 1,194 
Wed., May 3 178 1,872 2,715 
Thurs., May 4 mn ,000 2,000 
Week so far.... 285 5,391 9,535 
Prev. week 198 1,547 7,240 
Year ago ... 634 4,792 6,227 
Two years ago. . 66 3,429 5,681 
MAY AND YEAR MOVEMENT 
May Year. 
1944 1943 1944 1943 
Gets wcccvce 44,889 23,101 815,953 684,649 
Calves ....... 8,775 1,883 77,440 69,814 
BED wcccseve 105,201 53,423 2,583,848 1,866,358 
Sheep ........ 36,777 25,992 653,923 724,010 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 4: 


Week ended Prev. 








May 4 week 

Packers’ purchases .......... 80,359 66,911 
Shippers’ purchases .......... 6,761 2,878 
ne eee eee 87,120 69,789 


WEEKLY INSPECTED KILL 


Another heavy slaughter of livestock 
was reported at 32 inspected centers 
during the week ended April 29. Slight 
gains were again registered in kill of 
cattle, hogs and sheep, and processing 
of these three classes was sharply 
above the same time of last year. Calf 
kill was down slightly from a week 
earlier, but was still above 1943. 


Cattle Calves Hogs Shee 

NORTH ATLANTIC 

New York, Newark, 

Jersey City.... 10,754 9,718 57,949 43,914 
Baltimore, 

Philadelphia .. 3,620 1,464 34,112 80 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Indianapolis .. 10,687 4,190 69,151 2% 
Chicago, Elburn. 27,863 8,786 145,088 40,8 
St. Paul-Wisconsin 








GU sccccss 20,471 82,415 146,852 8 
St. Louis Area?. 9,659 7,647 115,442 5,1 
Sioux City ..... 11,459 35 49,234 840 
Omaha ........ 19,947 1,179 68,509 20,39 
Kansas City.... 11,723 4,895 79,812 24,08 
Iowa & So. 

a 16,345 5,444 226,087 25,38 
SOUTHEAST* .. 2,194 1,529 30,630 oo 
SOUTH CENTRAL 

Suisun 14,974 5,251 84,954 46,40 
ROCKY 

MOUNTAIN® .. 6,274 809 25,328 10, 
PACIFIC’ ...... 13,285 8,958 37,775 43,0 

ee 179,255 87,141 1,170,873 200,52 


Total prev. week.177,667 93,483 1,168,699 286,10 
Total last year..143,561 56,707 914,309 275,01 
4Includes St. Paul, S. St. Paul and N 
Minn., Madison, Milwaukee, Green A is 
2Includes St. Louis Ntl. Stock Yards, EB. St. Lous 
Ill., and St. Louis, Mo. *Includes Cedar Rapids 

Des Moines, Fort Dodge, Mason City, M 

town, Ottumwa, Storm Lake, Waterloo, Iowa, 
Albert Lea, Austin, Minn. ‘Includes Birmines 
Dothan, Montgomery, Ala., Tallahassee, Fla. . 
Albany, Atlanta, Columbus, Moultrie, Thomastil 
Tifton, Ga. "Includes S. St. Joseph, Mo., Wichi 
Kan., Oklahoma City, Okla., Ft. Worth, Te 
*Includes Denver, Colo., Ogden and Salt Lat 
Utah. ‘Includes Los Angeles, Vernon, San 

cisco, San Jose, Sacramento, Vallejo, Calif. 
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10,800 
17,476 
11,395 


216,08) 
282,137 
204,700 











OF YOUR PLANT’S PAYROLL 


SAVINGS PLAN? 


Wis the war swinging into 
its tensest phase, now’s the time to 
emphasize over and over again the 
savings feature of your Payroll 
Savings Plan. To press home to all 
your people the need of building 
up their savings—the need of 
building up their savings not only 
in wartime but also in the years 
directly after the war. To point out 
that a bond cashed before its full 
maturity is a bond killed before it 
has given its fullest service to its 


Are you properly 
emphasizing the 





owner—or to his country! 


Buying War Bonds, holding War 
Bonds, and keeping wartime sav- 
ings mounting—all are absolutely 
vital. But no one of these is enough 
by itself. The savings habit must 
be carried over into the years of 
reconstruction which will follow the 
war. For if, at war’s end, we have 
‘flash-in-the-pan’ spending, every- 
body loses. The spender loses, you 
lose, and the country loses! While 
a working public, convinced of 


The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 
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the value of continued, 
planned saving, is the sound- 
est possible foundation for private 
enterprise of every sort. 

We call these bonds War Bonds 
—and with their aid we will win 
this war at the earliest possible 
moment! But they’re Peace Bonds, 
too—and, rightly used, they will 
win for their holders, and for all 
of us, a happy and prosperous 
place in the years of peace to come. 


WAR BONDS to Have and to Hold. 





x Let’s All Back 


x the Attack... 


x with War Bonds! 


This is an official U. S. Treasury advertisement—prepared under auspices of Treasury Department and War Advertising Council 
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CLASSIFIED ADVERTISEMENTS 22222325 





Position Wanted 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpes 


Help Wanted 


Equipment for Sale 





POSITION WANTED: As manager or superinten- 

dent with Eastern packer. Familiar with sales. 

Can handle production, all Soaeomense. —o 

change. Good references. More n 25 years 

perience. W-665, THE NATIONAL PROVISIONER, 
Madison Ave., New York 17, N. Y. 





POSITION WANTED: As assistant plant super- 
intendent. Thorough plant training. Manufactur- 
ing a specialty. Efficient and resourceful. Young. 
Draft exempt. W-667, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 








= 
POSITION WANTED: Twenty years experience, 
beef, veal, lamb. Permanent position wanted. 
W-666, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 


WANTED: experienced plant superintendent for 
medium sized packing plant. Must bave practical 
experience in all departments and a knowledge of 
mechanica] maintenance. Address reply personally 
to JOHN WENZEL COMPANY, 4300 Jacob St., 
Wheeling, W. Va 





RENDERING SUPEKINTENDENT wanted: Man 
with extensive experience in dry rendering who 
can oversee maintenance and labor, and have com- 
plete charge. Large plant, 10 to 15 dry cookers 
and many other machines. Up to $6,000 per year 
to aggressive man. Confidential. Address OTTO 
A. KISCHEL, 3314 Balmoral Ave., Chicago 25, Ill. 





PLANT superintendent above draft age for small 
progressive plant. Company has great future in 
virgin territory. W-657, THB NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





Plants for Sale 


MEAT curing and cold storage plant with abattoir. 
New brick and concrete construction. Modern, 
fireproof. Operating full capacity past five years. 
A-1 location on central west coast of Florida. 
Reason for selling, ill health. FS-670, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, 111. 








FOR SALE: Goenepe factory with retail market 
and 8 room dwelling place. Buildings in good 
condition. Priced to sell right. Good location. 
FS-671, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





Equipment Wanted 





WANTED: Complete equipment for slaughter 
house, hoist, Bab: hog dehairer, and scalding 
tank. Also stuffer, 3002 capacity. Equipment 
must be in first class condition. W-672, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





AGENTS wanted to sell our dry and semi-dry 
sausage. Commission basis. Write Chas. Hollen- 
bach, 2653 W. Ogden Avenue, Chicago 8, III. 


MEAT BUYER 


HAVE OPENING for buyer with general packing 
house experience. One who is familiar with beef 
cuts and boneless beef. Position requires trading 
ability. Excellent opportunity. Reply giving ex- 
perience, age and salary expected. W-668, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y¥. 








WANTED: Experienced sausage foreman for 
medium size government inspected packing plant. 
Must have practical experience and knowledge of 
curing department. Apply personally. STADLER 
BROS. PACKING COMPANY, Columbus, Indiana. 





SAUSAGE MAKER WANTED: Have good proposi- 
tion for a first-class working foreman. Plant 
located in Oklahoma. State qualifications and ex- 
perience in first letter. W-669, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 








MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dig. 
x 410” high; 2—23 CR Mitts & Merrill Hog; 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: 
rendering tanks: tankage dryers. 2—241 Meg 
grinders; 1—227 Buffalo Silent Outter; j~ 
Creasy 2152-Y Ice Breaker. Inspect our stock at 
335 Doremus Ave., Newark, N. J. Send us your jp. 
quiries. WHAT HAVE YOU FOR SALE? Con. 
solidated Products Co. Inc., 14-19 Park Roy, 
New York City 7, N. Y. 





FOR SALE: Manila rope for tying hides. Approxi- 
mately 300 ft. per pound. Price .23 per pound 
F.0.B. Miami. PETES TRADING POST, 59@ 
N.W. 17th Ave., Miami, Florida. 





FOR QUICK DISPOSAL: Buffalo 43-T self empty. 
ing silent —- 30 H.P. A.C. motor, 225 Ibe 
capacity Good operating condition. $450.000 
INDIAN DAIRIES, Carlstadt, New Jersey. 





Used Equipment for Sale 


CONTENTS of complete meat plant, formerly 
known as W. C. Routh & Co., Logansport, Indians 
Office equipment, shipping room, electric beef 
hoists, droppers, knocking pen ete. Large Boss 
hog killing equipment, sausage room equipment 
Lard rendering and tankage equipment. 250 & 125 
H.P. Corliss engines, 40 & 100 ton ice machine 
85 & 50 K.W. generators, large air compressor, 
2 Filter presses, large evaporator, coils, hog 
conveyor, 1 ton elevator, tracking, smoke house 
doors, grates, trees, cages, 8’ x 18” South Bend 
lathe, drill press, many other items. Priced for 
quick sale, separately. CHAS. ABRAMS, % Barnes 
Hotel, Logansport, Indiana. 


Buy Another War Bond 
























THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago 5, lilinols 


Please send me Volumes 





MOM cccccccccneccccccceeeeeccccccececceseseees 
ABREN. cccccccccccccccccccccccceccececccscocesee 
PPP PTT TTT TITITTTTTTPTTTT Trier 


Gi ccccderescccecsccccs MMBccccccccccccccescoes 


a ae | ok 
Plant Refrigeration and Air Conditioning” at $1.50 per 
copy. ($4.00 for all three.) | enclose $.......+000 


coklet.... 


ing expense... “ 


“Increased Efficiency-Reduced Cost’ 


Y ay4: Canada Packers Limited of St. Boniface, Manitobe 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operal- 


Since the above statement was made, “Meat Plant Refrigeration and Air Conditioning” 
has been expanded to three volumes and covers 97 lessons of the National Provisioner’s 
School of Refrigeration. These lessons have been revised by the author, an expert is 


ambitions beyond his present job. 


packinghouse refrigerating problems, and are designed to ble those interested in 
meat plant operation, as well as refrigeration, to acquire a practical working knowledge 





All three volumes of “Meat Plant Refrigeration and Air Conditioning” can now be obtained 


| 
| 
| 
| 
| 
of this basic subject as well as fundamental information essential to the worker who has 
| 
| 
| 
| 
| 
| 
| 


for only $4.00. Purchased singly, each volume sells for $1.50. 


A National Provisioner Publication 
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BEEF - 
HAMS - 
LARD » ¢ CANNED MEATS + 


PORK ~- 


Morrell | 


me ats 








BACON - 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 





VEAL + LAMB 


SAUSAGE 
* Sheep, hog and beef casings 











WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 





Raths 


from the Land O’Grn 


=—=—a— asa auaua~ VPrPrrPrrerer’?,? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, lowa 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


WYORK PHILADELPHIA Waser Tos BOSTON 

|. W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 

a oy 38 N. Delaware Ave. 1108 rt St. S. W. 148 State St. 
it. 











B.A.1. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 








Superior Packing Co. 


Price Quality Service 


Chicago 











St. Paul | 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 























PORK PRODUCTS-—SINCE 1876 
The H. H. MEYER PACKING CO. 
| Cincinnati, Ohio 





























COOLING & FREEZING UNITS 
CHICAGO 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





ALIS- 
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Acme Steel Company Kahn's E., Sons Co Standard Oil Company (Indiana) . 
Advanced Engineering Corporation Kennett-Murray & Co Stange, Wm. J., Co.....seeesecsscesecces 4 
Afral Corporation Stedman's Fdy. & Machine Wks z 
American Blower Corporation Lancaster, Allwine Rommel 
Armour and Company Legg, A. C. Packing Co 
Levi, Berth., & Co 
Basic Food Materials, Inc Toledo Scale Co 
Bemis Bros. Bag Co Mack Manufacturing Corp Traver Corp 
Burcott Mills Mayer, H. J & Sons, Inc 
McMurray, L. H 
Central Livestock Order Buying Co Meyer, H. H. Packing Co 
Chase Bag Company Mitts & Merrill 
Cincinnati Butchers’ Supply Co Morrell, John & Co 
Cincinnati Cotton Products Co Weston Trucking & Forwarding Co 
Continental Can Co Winger Mfg. Co., Inc 
Corn Products Sales Co 





Niagara Blower Co 


Daniels Manufacturing Co Omaha Packing Co 


Dexter Folder Co 

Diamond Crystal Salt Co Packers Commission Co 

Diamond Iron Works Paterson Parchment Paper Co 

Dole Refrigerating Co Peters Machinery Co 
Philadelphia Boneless Beef Co 

Felin, John J., & Co., Inc Preservaline Mfg. Co 

Fuller Brush Co Pure Carbonic, Incorporated 





The firms listed here are in partner 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities te 
you which you should not overlook. 


Girdler Corporation, The Rath Packing Company 
Griffith Laboratories, The i Reynolds Electric Co 
Robbins & Myers, Inc 
Hunter Packing Co 
Hygrade Food Products Corp Sayer & Co., Inc 
Smith, H. P., Paper Co 
James, E. G., Co Smith's Sons Co., John E 
Jamison Cold Storage Door Co Specialty Mfrs. Sales Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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The Original Philadelphia Scrapple 
by 


Song yj ohn J.Felin& Co. in 
Bu Pork and Beef Packers 
S “Glorified” 
Frankfurters in eon HAMS - BACON - LARD - DELICATESSEN 


Gtural Casings 
4142-60 Germantown Ave., Philadelphia, Pa. 














HUNTER PACKING COMPANY 

EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 

HUNTERIZED SMOKED AND CANNED HAM 

NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 

CONSULT US 4 

BEFORE BUYING &S William G. Joyce 

OR SELLING Re y wane, tee, 


F. C. Rogers Co. 


HYGRADE FOOD PRODUCTS CORP. | gama 


30 Church Street, New York, N. Y. 
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